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.. bring an increase it Your SALES ? 


A new and better container for a quality product properly mer- 
chandised has always helped to increase sales. 

Continental’s long experience, in assisting hundreds of manu- 

e facturers to solve their packaging problems, has demonstrated 


that “Packages that sell” can bring gratifying sales increases. 


If the sales of your products are handicapped by a “yesterday’s” 





package, an experienced Continental representative can help you 








work up a new one that will meet “today’s” keen competition. 
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SAN FRANCISCO: 155 Montgomery St. 
1905 —-CONTINENTAL’S SILVER ANNIVERSARY—1930 


in Tin’ 

















Stuffing problems vanish 
when you install this 


“BUFFALO” Air Stuffer 


BH QUIPPED exclusively | 
with the patented leak- 

proof Superior Piston and 

leakproof lid. | 








MEAT-TIGHT 
AIR-TIGHT 
WATER-TIGHT | 


No air pressure necessary to lower | 


piston. 


Piston adjustable to take up wear. 





Heavy, strong safety ring. 


If you are having any trouble with your present equip- 
ment it will pay you to investigate this machine! 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y.,U.S. A. — 


Patentees and manufacturers of “BUFFALO” Silent Cutters, Mixers, Grinders, Air Stuffers, 
the Schonland patented Casing Puller, the TRUNZ-“BUFFALO” Bias Bacon Slicer an d the 
new “BUFFALO” Pork Fat Cutter | 











| Branches: Chicago, Ill., U. S. A. London, Eng. Melbourne, Australia | 
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Lessons for Meat Packer, Retailer and Consumer 
at International Livestock Show 


How much good quality meat 
can the consumer buy for $1.00? 

That depends on the cuts 
chosen. 

In the “Meat Shoppe,” which 
was one of the major features of 
the International Live Stock Ex- 
position at the Union Stock 
Yards, Chicago, November 29 to 
December 6, the housewife was 
shown just how much meat she 
-an buy for a dollar. 

“Meat is high” is a common 
saying among consumers, even in 
these days of lower meat prices. 

Why? Because most house- 
wives want to buy center cuts of 
ham, steaks, chops, loin and rib 
roasts or leg of lamb. 

Some housewives will say: 
“But I don’t buy these cuts all 
the time. Even hamburger costs 


me 40c to 50c per pound. I buy 
a piece of round steak and have 
it ground, and that is what it 
costs me.” 
There’s 
mistake. 
If the housewife had neck meat 
ground for her hamburger—in- 
stead of round steak—she would 
get twice as much. She could get 
5 lbs. of ground neck meat, tasty 
and delicious—and the grinding 
overcomes its natural toughness 
—whereas she gets only 2 to 214 
lbs. of round steak for $1.00. 
This is only one of a number of in- 
teresting meat features included in the 
six large refrigerated display cases in 
this “meat shoppe” at the Exposition. 


where she makes a 


Lesson in Pork Display. 
A pork window carried a message 
for producer, packer and retailer. 


It was part of a record of perform- 
ance test for the producer, it showed 
the packer the difference in carcasses 
and cuts produced by a bacon type hog 
and by a lard type hog of practically 
the same age, and it showed the re- 
tailer the cuts he must buy if his trade 
objects to fat on its meat, and wants 
its bacon to carry as much or more lean 
than fat. 

A beef window demonstrated quality 
according to government grade, and a 
window showed three different 
ways of breaking up each wholesale 
cut of lamb. 

Another beef showed the 
modern retail cuts of and the 
other display cases contained meat from 
cattle, sheep and hogs whose fattening 
ration included a large percentage of 
wheat instead of corn. 

The housewife may 
pork tenderloin is expensive when she 


lamb 


window 
beef, 


complain that 





LAMB AND PORK IN AN EDUCATIONAL DISPLAY FOR THE PACKER, RETAILER AND CONSUMER. 


“What $1.00 will buy” 
International Live Stock Exposition. 


in lamb, pork and beef was one of the educational features of the “Meat Shoppe” exhibit at the recent 
The customer is shown just how much of the more demanded cuts she can get for $1.00, 


and how much more of the same quality of meat, but of a cut in less demand, can be purchased for the same amount of money. 
Other features of the lamb exhibit included a crown roast made of two lamb racks and a boneless roast made of the leg end 


of the loin. 


The lamb patties showed the retailer how to use the small pieces of lamb meat left from the preparation of the 


cuts by grinding and filling patty shells made of strips of bacon which as cooked help to season the ground lamb. 
Further knife artistry was evident in the pork display, where many standard and fancy cuts were shown also fancy carving 


which has value as a decorative feature in window and counter displays. 


Two crown roasts of pork are shown in this exhibit 


as well as some attractive loin roasts made from what is left after the center cut loin has been removed. 
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CUTTING MORE STEAKS AND SMALL ROASTS. 
The demand of the modern-day consumer has necessitated the finding of more 
steaks in the beef carcass. In addition to more steaks the customer wants roasts 


that do not have any bone and are easy 


to carve 


These needs have been met by the National Live Stock and Meat Board in the 


new methods it has devised for breaking 


up the beef carcass. Some of these most- 


demanded beef cuts are shown here, as exhibited at the recent International Live 


Stock Exposition at Chicago. 


can get only 1% lbs. for $1.00. The 
alternative, as shown in the “Meat 
Shoppe,” is to buy 4 lbs. of fresh pork 
steak, sliced from the shoulder. 

Another alternative is to buy a 5-lb. 
smoked picnic instead of a 2-lb. center 
cut of ham, or a 4-lb. pork shoulder 
roast instead of a 3-lb. center cut loin 
roast. 

More Lessons in Meat Economy. 

In the case of beef, 5 lbs. of boneless 
braising beef could well be substituted 
for a 212-lb. standing rib roast if only 
$1.00 is available. The braising beef 
has the added advantage of being all 
meat, whereas the standing rib, of 
course, contains heavy bone. 

Another alternative is the 5 lbs. of 
ground neck meat, instead of 2142 lbs. 
of ground round steak. The neck meat 
is juicier and of finer flavor, and is 
generally conceded to be just as desir- 
able as ground round, while it costs 
only half as much. 

If the consumer insists on eating 
porterhouse steak, 1% lbs. of this cut 
can be bought for $1.00, but if she is 
willing to buy chuck steak she will get 
4 lbs. for $1.00. 

Bargains in Lamb Cuts. 

In the case of lamb the consumer 
who demands loin chops will get only 
2% Ibs. for $1.00, but if she is willing 
to use the less-demanded shoulder 
chops she will get 4 lbs. for the same 
amount of money. 

Six pounds of rolled breast of lamb 
can be bought for $1.00, while only 2% 
Ibs. of the loin end of the leg, also 
boneless as is the rolled breast, can be 
bought for $1.00. 

Shoulder of lamb costs less than leg 
of lamb, and a 5-lb. shoulder roast can 
be bought for $1.00, which would buy 
only 3% lbs. of leg of lamb roast. 

These meat “buys” were figured on 
prices as nearly average as could be 
worked out on a Chicago retail basis. 


The large display case visualizing 
modern retail cuts of beef showed an 
entire side with the various cuts made 
up in attractive form and convenient 
size for consumer appeal. As the dis- 
play sloped slightly toward the front, 
all cuts were given good visibility. 

Cutting Beef to Meet Demand. 

These cuts are made in accordance 
with the method advocated by the Na- 
tional Live Stock and Meat Board in 
order to meet the demand for more 
steaks, for smaller roasts and for cuts 
of meat that are all meat with little or 
no bone. 

The rolled rib roasts were in the back- 
ground and included the rolled prime 
rib, bottom chuck roll, top chuck roll, 
neck roll, rolled plate and rolled rump 
roast. This selection of rolled roasts 
includes from the most costly to the 
least expensive. After the roll is made 
the retailer can sell it as one large 
roast, or a number of small ones, as 
his trade demands. 

Another practical cuts 
adaptable to many classes of trade were 
next shown, including rib steak, bone- 
less brisket, clear cut roast, shoulder 
arm roll, heel of beef and the clear 
cut steak. 

Quickly prepared cuts included the 
eye of round steak, the top round steak, 
the bottom round steak, sirloin tip 
steak, sirloin steak and bottom chuck 
steak. 


series of 


Quick-Cooking Meat Cuts. 

Other steaks and quick cooking cuts 
were featured in the front row, in- 
cluding skirt steak fillets, “city chicken,” 
club steak, T-bone steak, porterhouse 
steak. Instead of flank steak, flank 
steak fillets were shown. 

The flank steak fillets are made by 
rolling the flank steak around a strip 
of cod fat, skewering and then cutting 
the fillets about 1 in. thick. These 
fillets are cut across the grain of the 
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meat, thus making them considerably 
more tender than the flank steak itself, 

The skirt steak fillets are made by 
first removing the membrane from both 
sides of the skirt, then rolling the meat 
lengthwise along a piece of back fat, 
about 1 in. square, then fastened with 
skewers and sliced off. 

The “city chicken” is made of lean 
pieces of beef cut in 1 in. cubes and 
three to four put on a skewer. This 
meat is designed for braising. It is 
sometimes made with a variety of 
meats, one cube being of beef, one of 
veal and one of pork. 

Wider Use of Pork Meats. 

The pork display contained much of 
interest to the packer, primarily be- 
cause it embodied many suggestions 
for increasing meat consumption by en- 
couraging wider use of all pork meats. 
To the retailer it included many sug- 
gestions not only from the standpoint 
of fancy window displays, but the mak- 
ing of certain loin cuts. This results 
in a better return on the entire loin, 
without necessitating an unusually high 
price on any part of it. 

Six pork sides hung in the back- 
ground, having been produced by pigs 
in the National Swine Record of Per- 
formance tests. Three were from lit- 
ter mates of the Yorkshire breed which 
produces the bacon type hog, and three 
from the Poland China, producing more 
of the butcher or lard type hog. 

From the producer’s standpoint t: 
effort is to get a greater tonnage of 
pork from a smaller breeding herd. 
‘This is just one more step in the elimi- 
nation of waste in production, which 
necessarily influences hog cost to th 
packer and meat cost to the ultimate 
consumer. 

Cuts were shown from each of these 
hogs, demonstrating the lean belly of 
the Yorkshire compared with the fatter 
and thicker bacon belly of the lard type, 
and the longer-shanked thinly-covered 
ham of the bacon type hog compared 
with the plump ham carrying a fai) 
covering of fat of the Poland China. 

Using the Entire Loin. 

Two unique crown roasts of pork 
were shown, one made of spareribs 
with the trimmed rib bones, each of 
which was wrapped about with a strip 
of bacon and the roast filled with 
ground sausage meat, while the other 
was a boned pork loin rolled with the 
fat side out and decorated with paper 
frills attached by tiny wooden skewers, 
to give the crown effect. 

An interesting demonstration of 
preparation of pork loins to insure 
profitable utilization of the entire loin 
was shown in fresh pork roasts. There 
is good demand for the center pork 
loins, but the demand is less active for 
the ends. 

The loin ends from two loins are 
stripped free of the tenderloin, the 
vertebrae and hip bones are removed 
from each, then the two pieces of bone- 
less meat are tied together, making 
about a 2! Ib. boneless pork roast, 
symmetrical in shape, attractive to the 

(Continued on page 56.) 
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Farm Boys and Girls Listen to Advice 
From Hoover and Wilson 


Leaders in the boys’ and girls’ agri- 
cultural clubs of the United States— 
the 4-H prize winners of the year—had 
their innings in Chicago during Inter- 
national Show week. 

The select farm brains of the young- 
er generation, those who by their 
achievements stood at the top in each 
local group, earned a trip to the live- 
stock, farm and meat show of the year. 
And they were a center of attraction all 
during the week. 

Thirteen years ago Thomas E. Wilson 
entertained less than a dozen of them 
when they visited the show. Out of 
that little group grew the great na- 
tional 4-H boys’ and girls’ club organ- 
ization, now universally admitted to be 
the “white hope” for the future of 
American agriculture. 

So important is this body that the 
President of the United States, its 
honorary chairman, spoke to its mem- 
bers gathered in the Wilson auditorium 
at Chicago, and through a nationwide 
broadcast to these farm boys and girls 
all over the United States, wherever a 
farm radio was tuned in. 

Hoover Stresses Health. 
President Hoover was_ introduced 
through the same broadcast system by 
Thomas E. Wilson, chairman of the 
National 


Committee on Boys’ and 





THOMAS E. 


Girls’ Club Work, and Mr. Hoover em- 
phasized the health H as the greatest 
of the 4 H’s which make up the club 
title. President Hoover said: 

“Boys and girls of the 4-H Clubs, I 
cordially congratulate the boys and 
girls of these clubs whose outstanding 
club work in their community has 
earned for them this trip to the Inter- 
national Live Stock Show at Chicago. 
It is not possible to greet you per- 
sonally, but I am glad to send you this 
direct greeting by radio. 

“The club work, which you share with 
almost 1,000,000 other boys and girls 
of the 4-H Clubs in every part of the 
nation, is one of real accomplishment. 
You are the future leaders in the eld- 
est art of organized human society, 
that is, agriculture. In many ways, it 
is the best of all callings in the world, 
and your progress and your future 
leadership is its greatest promise. 

“I am specially interested in that in- 
terior part of your club work which is 
identified with the fourth H in your 
club name; that is, the H that stands 
for health. The investigations and the 
report made by the Conference on Child 
Health and Protection, recently held 
here in Washington, showed that one 
boy and one girl out of every four is 
enjoying less than full measure of 
health, which is the inherent right of 
every human being. Most of their 
physical deficiencies could be prevented 
or remedied or compensated if knowl- 


WILSON GIVES PRIZES TO NATIONAL 4-H 





NATION’S CHIEF GREETS YOUTH. 


President Hoover talks to farm boys 
and girls on occasion of “Wilson Day” 
gathering 


edge of the best ways of everyday liv- 
ing were spread to every family, every 
school, and to every family community. 
Care Makes Better Humans. 

“You know from personal experi- 
ment how much more flourishing is the 
result from a single row of corn to 
which you have applied your industry 
and your skill. Imagine how much 
more flourishing would be the 10,000,- 
000 young human beings if equal in- 
dustry should apply exact scientific 


CLUB CHAMPIONS. 


These boys, all of whom are winners in livestock projects, are (left to right) James Lockwood, Indiana; James Williamson, 


r., 
Illinois 


West Virginia; Raymond Long, Illinois; 


Keith P. Jones, Washington; Mr. Wilson; 


Cc. L. Brown, Indiana and Louis Butzow, 


Keith Jones, of Grandview, Wash., was the national winner of the Thomas E. Wilson trophy, as well as the trip to Chicago 
ind a $300 agricultural college scholarship. Young Jones has a herd of 11 registered Shorthorn cattle, a flock of sheep and a 


herd of hogs. 


The second of Mr. Wilson's prize winners is Charles L. Brown, who has developed a flock of 35 purebred Shropshires. In 


addition to his Chicago trip he will receive from Mr. Wilson a $200 scholarship. 
ceived his Chicago trip and a $100 scholarship. 


Jersey hogs. 


The third winner is James Williamson, who re- 
This young livestock producer has developed a large herd of pure-bred Duroc- 
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knowledge in making them as strong 


and vigorous and perfect as the prize- | 


winning row of corn. 

“Not only would the world be ma- 
terially enriched by their greater pos- 
sibilities of usefulness when they grow 
up, but much more than that, their own 


life would be enriched by untold joy 


and happiness, 


“Millions of these children waiting to | 


be set free from penn disabilities 
are children of the 


their difficulties for you are proving 
yourselves to be the men and women 
of tomorrow to whom your communi- 
ties must look for leadership, and our 
nation will succeed only with the widen- 
ing vision of each in the generation of 
its leaders. Good night.” 


Value of Club Work. 


In his remarks to the boys and girls 
Chairman Thomas E. Wilson said: 

“At this time, perhaps more than 
ever before, is the splendidly construc- 
tive and highly valuable work and 
achievement of the Boys and Girls of 
the 4-H Clubs claiming the interested 
attention of the citizens of the nation. 
This is because the future progress, 
prosperity and uplift of agriculture, 
and the happiness, welfare and comfort 
of the home are all so vitally dependent 
upon and form the basic structure of 
the work of the Boys and Girls of the 
4-H Clubs. 


(Continued on page 53.) 
——+fe--—- 


Meaty Champions at Chicago 


Once again the cream of the meat 
animal kingdom assembled at Chicago 
for the thirtieth International Livestock 
Exposition, Nov. 29 to Dec. 6. 


It was one of the greatest carlot 
shows ever held, 261 carloads of fancy 
cattle having been shipped for entry. 
These were culled down to 125 loads 
of the finest cattle ever produced. They 
included two loads of cattle averaging 
a ton per head, which were a real curi- 
osity in present day cattle circles. 

The hog show was unique in that 
none of the huge barrows so popular 
in previous years were in evidence. No 
market hog weighed over 350 lbs., and 
all were far more nearly representative 
of present day market types. 

The sheep show was not quite so 
large as in earlier years, but from a 
quality standpoint was one of the most 
outstanding ever held. Here, again, 
there was evidence of the rapid dis- 
appearance of the heavy wether, such 
animals having gone the way of the 
heavy steer and the heavy barrow. 

Big and Little Beef Exhibits. 


Included in the novelty features of 
the show were a 2,200 lb. steer typify- 
ing the animals so popular in years 
gone by, and a Highland Scot steer 
two years old and weighing 670 lbs. 
This shaggy animal was of a breed 
raised in the Highlands of Scotland, 
and when well-fattened is said to pro- 
duce choice beef. 


armers. They must | 
look in part to you for the way out of | 
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NO WONDER THE LOS ANGELES STOCK SHOW DREW THE CROWDS. 
Here are some of the attractions on the West Coast beguiling the visitor to the 


Christmas Live Stock Show held at Los Angeles, Calif., 


6, 1930. 


November 29 to December 


This great Pacific Coast show, while only five years old, attracted both 


exhibits and visitors not only from far ‘Western states, but from the Central West 


and East as well. 


The most famous breeding herds of 
the United States and Canada were 
represented, in cattle, sheep and hogs 
alike. Both countries were in at the 
climax of the show when the famous 
Scotch judge, Walter Biggar of Del- 
beattie, Scotland, found it difficult to 
choose between a Missouri-bred-and-fed 
Aberdeen Angus steer and a Canadian- 
bred-and-fed roan Shorthorn. The high- 
est honors finally went to the black 
steer, and the reserve prize to the 
Canadian champion. 

The grand champion was bought by 
Guggenheim Bros. of Chicago for the 
Breakers’ Hotel at Atlantic City, the 
price paid being $2.50 per pound. The 
steer weighed 1,080 Ibs. and brought 
$2,700. The reserve champion will re- 
turn to Toronto to be delivered to 
Simpson Bros. of that city, to whom 
he was sold after the Royal Winter 
Fair for $1.00 per pound. He weighs 
1,400 Ibs. 

Packers Again Buy Champions. 

The grand champion carload of 
steers, yearling Aberdeen-Angus, were 
bought by Arbogast & Bastian, Allen- 
town, Pa., packers, for $31.00 per hun- 
dredweight. This is the third succes- 
sive year these packers have bought 
the champion carload, paying $44.00 
per hundredweight two years ago and 
$35.00 last year. The champions this 

(Continued on page 53.) 


LOS ANGELES CHRISTMAS SHOW. 

The fifth annual Christmas Live 
Stock Show, held in Los Angeles, Calif,, 
during the same period as the Inter- 
national in Chicago, is reported to have 
been by far the best ever held. 

There were 25 cars of prime fat 
steers, several carloads of feeder calves, 
30 carlots of hogs and 14 carloads of 
fat lambs. The individual steer, bar- 
row and lamb classes were exception- 
ally large, and included choice breed 
representatives from many states. 

In the breedine division of the show 
there was an unusually large number 
of Hereford entries, many of these 
coming directly from the American 
Royal at Kansas City, as Hereford 
breeders limited their exhibits at the 
International Live Stock Exposition 
this year. Many of these Hereford 
breeding cattle stayed in California, as 
the demand there for registered Heke- 
fords has been strong. 


The Central West was represented in 
practically every department of the 
show, and the quality of exhibits was 
reported to be a sensation among west- 
ern stockmen. 

The 4-H club boys and girls consti- 
tuted an important part of the show. 
They exhibited 52 fat barrows and the 
grand champion hog of the show came 
from the junior division, as did the 
grand champion fat lamb. 


Some personal observations of the Los 
Angeles a, by an old-time meat man 
will appear in the next peoue of THE 
NATIONAL PROVISIONE 
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Meat is a Reliable Resource in This 


THE NATIONAL PROVISIONER 


Age of Freak Diets 


Analyzing fifteen varieties of food 
fads, ranging from the “eat more” 
plague to the reducing fad, Dr. C. 
Robert Moulton, director of the Depart- 
ment of Nutrition of the Institute of 
American Meat Packers, and member 
of the Committee on Animal Nutrition 
of the National Research Council, told 
members of the American Society of 
Animal Production in session at Chi- 
cago on November 29 that this is an 
age of freak diets. 

“One of the commonly-expressed 
ideas concerning diet is the back-to- 
nature idea, or the idea that natural 
foods are the best foods for man,” Dr. 
Moulton said. 

“One is told that nature’s ways are 
best,” he continued. “The trouble with 
this idea is that most food faddists 
disagree as to what nature’s ways are. 
Since nature provides many kinds of 
things that can be eaten, are they all 
perfect foods for man? 

“No, they are not perfect. In fact, 
some of the naturally occurring foods 
are not really food for man in their 
natural form, but must be turned into 
food for man by other animals to which 
they are fed. Grasses, fodders and 
stalks. and leaves of grain plants are 
examples. 

Who Is the Healthiest? 

“Do those peoples who live closest to 
nature live the healthiest and most 
useful lives? Are they a type destined 
to survive and lead or rule the world? 
Experience answers in the negative. 

“It is those peoples who have learned 
best how to use the forces and mate- 
rials of nature that have prospered 
best. Did their knowledge change the 
situation with regard to their food 
supply? It certainly did. They used 
their knowledge to increase their food 
supply, importing foods not naturally 
grown in their countries. 

“They learned how to preserve foods 
from times of plenty to times of rela- 
tive scarcity. They learned how to can 
foods so that fruits, vegetables, and 
meats could be available at all times of 
the year. Their diet ‘became more 
varied, more plentiful, and, on the 
whole, more nutritious.” 

The reducing diet, Dr. Moulton stated, 
is one of the most foolish, and at the 
same time one of the most desirable 
fads with which we are blessed. 

Diet Fad-Is a Blessing. 

“This paradox is explained,” he 
stated, “first, by the desirability of re- 
ducing the weight of greatly over- 
weight persons and the increase in 
health which is sure to follow. The 
other part of the paradox is explained 


by calling attention to the absurd 
lengths to which many persons, espe- 
cially women, go in an attempt to 
secure weight reduction. It is entirely 
possible to avoid the extremes and 
dangers of radical weight reduction 
while gaining the advantages of a 
normal weight reduction carried out ac- 
cording to correct principles. 

“The first principle is the reduction 
to a suitably low level of the total 
amount of calories or food eaten. The 
second principle is to see to it that the 
essentials of a normal diet, such as pro- 
teins, minerals and vitamins, are sup- 
plied in adequate amounts. As a corol- 
lary of these two principles, one can 
add that the reduction of fats and car- 
bohydrates—starches and sugars—in 
the diet is one way of reducing the 
total calories without reducing the 
needed protein, minerals and vitamins. 
However, one must have sufficient 
amount of carbohydrate to prevent 
acidosis or ketosis, which is rather sure 
to result from the using up of one’s 
stores of fat during reduction. 

Meat in the Diet. 

“Meat, while practically entirely di- 
gestible, remains in the stomach longer 
than fruits, vegetables, or starchy 
foods. It therefore materially assists 
in staving off hunger and making it 
possible to select a diet which will 
satisfy the person bent on body weight 
reduction. It also supplies a good 
quality of protein and both phosphorus 
and iron in relatively large amounts. 
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Meat and other high protein foods 
speed up the activity of body cells. This 
action aids one in the reducing process 
and furnishes an additional reason for 
its use. 

“Lean meat and green leafy vege- 
tables should find a prominent place in 
all reducing diets if the person is 
normal except for the over-weight 
condition.” 

de -- 
MEAT JUDGING CONTESTS. 


The meat-judging team from the 
University of Missouri proved to be the 
best of a group of nine teams from as 
many different state agricultural col- 
leges and universities participating in 
the intercollegiate meat judging contest, 
an annual event staged during the In- 
ternational Live Stock Exposition. 

Beef, veal and pork were judged, the 
winning team making a total of 2,259 
points out of a possible 2,700. The Ne- 
braska team, which was made up of all 
girls, came in second, West Virginia 
third, Ohio fourth, Ontario, Canada, 
fifth, Kansas sixth, Illinois seventh, 
Iowa eighth and Pennsylvania State 
ninth. 

The highest individual honors as a 
meat judge went to Miss Eva Buel of 


the Nebraska team, who made a score 
of 797 out of a possible 900. She ex- 
celled as a beef judge, John Dickerson 
of Missouri as a pork judge, and W. G. 
Nicholson of Kansas as a judge of lamb. 
The team from Ohio led in judging beef. 

In the opinion of R. C. Pollock, gen- 
eral manager of the National Live 
Stock and Meat Board, who was super- 
intendent of the contest, it is just as 
important for agricultural college stu- 
dents to be able to judge meat as to 
judge livestock. The board awards a 
trophy to the judging winners. 











MEAT HELPS TO MAKE A BALANCED MEAL. 
Diet fads have their advantages and their disadvantages, but the wise eater 
finds a meat item in his diet the safest in the long run. 
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What Figure Do Big Meat Packers Cut 
In Modern Food Distribution? 


Oral arguments of counsel both for 
and against modification of the packers’ 
consent decree, hearings on which were 
recently concluded in the Supreme 
Court of the District of Columbia, were 
begun December 1 before Justice Jen- 
nings Bailey. 

Frank J. Hogan, chief counsel for 
Armour and Company and Swift & 
Company, reviewed the testimony pre- 
sented in the hearings. 

He said it should not be and is not 
the law that one group or industry 
should be shackled to benefit others. 
“The consent decree was made,” he 
said, because it was held that there ex- 
isted a monopoly of the country’s meat, 
and that there were threats of all food 
being controlled by these national meat 
packers.” This was believed to be a 
gross exaggeration, and if it did exist 
in 1920, it has since disappeared. 

Attention was called to the fact that 
the four national packers are inde- 
pendently owned and controlled, and 
that there were and are no understand- 
ings or agreements between them. 

It was pointed out that at no time 
during the past 10 years has any one 
of these packers done over 16.2 per cent 
of the nation’s total meat and lard busi- 
ness. The maximum was by Armour 
in 1923. In 1929 Swift did the most 
business of any of the packers, having 
a volume slightly in excess of 15 per 
cent of the total. 

Profits Compared with Others. 


In comparing the earnings on the in- 
vested capital of the four large packers 
with the percentage earnings of other 
food concerns, Mr. Hogan said that 
General Foods Corporation made over 
45 per cent profit on its capital invest- 
ment in 1929; Standard Brands 38.2 per 
cent; National Dairy Products Cor- 
poration with sales of $300,000,000, 32.5 
per cent; National Biscuit Company 20 
per cent; and the Gold Dust Corpora- 
tion 46 per cent. 

In giving the earnings of chain stores 
with which competition would be direct 
in distributing, wholesaling and manu- 
facturing if the packers are permitted 
to sell a general line of foods, Mr. 
Hogan said that in 1929 the Atlan 
_ & Pacific Tea Co. made 26 per cent on 

its capital investment, Safeway Stores 
22 per cent, First National Stores 43.5 
per cent and American Stores 16 per 
cent. 

Profits on sales of the four large 
companies with those of smaller pack- 
ing companies were compared. In 1929, 
Cudahy sold $267,000,000 worth of prod- 
ucts on which a profit of $2,513,000 was 
made while John Morrell & Co. had 


sales of $95,000,000 with a profit of 
$3,486,000. Beechnut Packing Co. had 
sales of $23,732,000 with a profit of 
$2,703,000. Although the sales of these 
companies were much smaller than 
those of Cudahy the profits were much 
larger. The profits of the Cudahy 
Packing Co. were fairly representative 
although somewhat better than those 
of the other large packers. 


Grocers Fear Monopoly. 

On behalf of the American Wholesale 
Grocers’ Association, Edgar Watkins 
argued that the evidence in the case 
justifies the conclusion that there is 
a dangerous probability of monopoly 
presented. He claimed that the testi- 
money of witnesses showed that there 
has been coercion, price fixing, the ex- 
ercise of dangerous power and a dis- 
position to violate the law. 

After briefly tracing the history of 
the petitioning packers, which he said 
showed long-continued conflicts with the 
law, he contended that the modification 
sought is really a nullification of the 
decree. 

Mr. Watkins contended that the chain 
stores were the packers’ best customers, 
and that the prosperity of the chains 
had no adverse effect on the petition- 
ing packers. 

William C. Breed, counsel for the Na- 
tional Wholesale Grocers’ Association, 
said that economic changes constituted 
the sole ground alleged by the petition- 
ers for modification. He maintained 
that the petitioners had not shown that 
such economic changes had taken place 
or that a modification of the decree was 
justified. 

He claimed that the aggregate vol- 
ume of sales of the four large packers 
in 1929 was 70.73 per cent of the total 
federally-inspected meat business of the 
country, and that this business total- 


ing $2,616,000,000 was over 10 per cent 
of the total of the nation’s food bill. 
Control of Retail Outlets. 

In any speculation as to possible re- 
sults that would ensue if the decree 
were modified, Mr. Breed said that this 
might mean that the four large packers 
may gain control of 60,000 retail outlets 
and acquire 25 per cent of the nation’s 
total food business. 

In closing his argument on the sec- 
ond day, Mr. Hogan said that the two 
largest packers are facing financial 
disaster under existing trade restric- 
tions, and their business can not go for- 
ward on the present basis. He pointed 
out that the testimony discloses that the 
big packers are an economic necessity 
to the country, and if wiped out they 
must be replaced. 

He denied that a situation indicati>~ 
probability of monopoly exists. The 
packers should be allowed, he said ‘» 
distribute their sales, transportation 
and overhead costs over a diversified 
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field of products and pass on to the 
producer and the consumer the benefit 
of their vast distributive systems by 
permitting them to retail their own and 
unrelated food products. 

oe os 
WILSON PREFERRED DIVIDEND. 

Wilson & Co. has declared a dividend 
of $1.75 on its 7 per cent cumulative 
preferred stock. This dividend is to 
apply against accumulations which 
amount to $7 a share on 286,026 shares 
outstanding. Preferred dividends of $7 
were paid during the year ended No- 
vember 1. The current one will be paid 
January 2, 1931, to stockholders of 
record December 12, 1930. 

D. F. Kelly, president of the Fair 
Store, Chicago, has been elected a 
member of the board of directors of 
Wilson & Co., Inc. Mr. Kelly will fill 
one of the vacanciés left by the deaths 
of Frank O. Wetmore and L. A. Busby. 

Rese Nese 
PINCUS & BATT HEAD DIES. 

Jacob Batt, president of Pincus & 
Batt, Inc., wholesale meat dealers and 
sausage manufacturers of 218 Callow- 
hill st., Philadelphia, Pa., died suddenly 
on November 25. Mr. Batt, who was 
39 years old, suffered a fatal heart at- 
tack while out motoring with his son. 
He, as well as his partner, were well- 
known figures in the Philadelphia meat 
trade. 

Sea 

PACKER AND FOOD STOCKS. 

The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on 
December 3, 1930, or nearest previous 
date, together with number of shares 
dealt in during the week, and closing 
price on Nov. 26, or nearest previous 
date: 


Sales. High. low.  —Close.— 


Week ended Dec. Nov. 
Dec. 38. —Dec. 3.—. 3. 26. 
Amal. Leather... .... ones owen 046% 1 
ae... BSR Saas sees er sees 18 
Amer, H. & L. 100 4 4 4 2% 
ee ae shieie aca sate s2ee 15 
Amer, Stores... 1,100 40 39 39h, 39%, 
Armour A...... 6,600 4% 4% 4\ 4% 
MO, Basses. GOO 2% 255 2% 2% 
Do. I, Pfd.. 600 49% 48 48 53 
Do. Del. Pfd. 1,450 72% 72% 72% 75% 
Barnett Leather 200 1% 1% 1% 1% 
Beechnut Pack. 400 53 52% 53 51% 
Bohack, H. C.. 3800 71 67% 71 72 
We, PEEssiens dese as % eee eee 102% 
Brennan Pack. .... eves beans oe" 19 
2 ern hip sae eee 50 
Chick C. Oil... 900 14 14 14 15 
Childs Co...... 4,400 30% 20% £30 31% 
Cudahy Pack.. 800 41% 41 41 41% 
First Nat. Strs. 5,300 441, 444, 444 43% 
Gen, Foods.....24,400 52% 51% 51154 52% 
Gobel Co....... 2,000 5%, 54% 5% 5% 
Gr.A.&P.1stPfd. 110 118% 118 118% 119% 
Do. New.... 50 180 18) 180 180 
Hormel, G. A.. 600 26% 26% 26% 26% 
Hygrade Food.. 1,900 4% 4% 4% dhe 
Kroger, G. & B.14,100 24 24 24 24 
Libby McNeill. 850 11% 11% 11% 11% 
MacMarr Strs.. 600 8% 83R 8% 9% 
Mayer, Oscar... .... cee Te Sites 4% 
Mickleberry Co. 100 11 11 ll 11% 
cy A re aes seas TE 24 
Morrell & Co... 300 53 53 53 51 
Nat. Fd. Pd. A. 100 1 1 1 1% 
oe Dee secs ar e's 25% 
Nat. Leather... 300 % % % 1 
Nat. Tea....... 1,700 17% 17% 17% 17% 
Proc. & Gamb. 6,600 66 65 6514 65% 
Rath Pack..... 400 19% 19% 19% 19 
Safeway Strs... 7,400 51% 51% 51% 53h 
Do. 6% Pfd.. 120 9 o+ 94 9314 
Do. 7% Pfd.. 90 100% 100 100% 98% 
Stahl Meyer .. .... ey Pate ine ay 16% 
Strauss R. Strs. 2,300 10% 10% 10% 9% 
Swift & Co.New 2,300 29% 20% 29% 28% 
Do. Intl......12,000 33% 325% 3254 32% 
Trunz Pork..... caus ieee see sa0% 15% 
U. 8. Cold Stor. .... cae iene sans oe 
U. 8. Leather... 800 5u% 5% 514 6% 
PO. As vcesess 100 9 9 9 9 
Do. Pr. Pfd.. 400 68 68 68 69 
Wesson Oil ... 2,800 235, 23 235 23% 
Do. Pfd...... 800 55% 55% 5514 5514 
mo, Pee. sen chee ee ee 
Wilson & Co... 300 2% 2% 21 2% 
Sr See 700 7% 7 7 6% 
Do. Pfd...... 100 41% 41% 41% £421 
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Palatable Pork Sausage 

Chilly winter mornings and chilly 
winter days turn most lovers of meat 
and meat products toward fresh pork 
sausage. This is the harvest season 
for this meat delicacy. 

There is plenty of fresh pork sau- 
sage on the market, but some dissat- 
isfaction is being expressed even with 
the best brands. This finds its origin 
in the fact that there is so little of a 
pound of sausage left when it reaches 
the consumer’s table. 

Sausage that shrinks half or more 
than half in its preparation is an ex- 
pensive meat to serve. The first brands 
of fresh pork sausage which reach the 
ultimate consumer through the better 
grades of retail stores are not exactly 
inexpensive. In some of the larger 
cities many retailers serving residential 
neighborhoods charge 45c to 50c per 
pound for this sausage. 

The half pound of cooked meat which 
finally reaches the table is too costly. 

The question arises as to whether or 
not it is necessary to put sausage on 
the market that will show any such 
shrinkage. Pork meats and pork trim- 
mings have not been high. In fact, 
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regular pork trimmings are moving at 
a low figure, and the extra lean trim- 
mings are not so high as to interfere 
with the inclusion of a large percentage 
of them in the first grades of fresh 
pork sausage. 

Some brands of fancy fresh pork 
sausage have been found which showed 
less shrinkage, evidencing the inclusion 
of a considerably higher percentage of 
lean meat. At least one of these con- 
tained considerable gristle, and indi- 
cated that rehandling of the trimmings 
before manufacture had been over- 
looked. 

These are unfortunate indictments 
against a fancy meat product, one 
whose consumption gives possibility of 
great increase if quality and palata- 
bility are maintained, and the price 
level is not permitted to get out of 
bounds. 

Desire on the part of foremen and 
other operating men to make a good 
showing from a yield standpoint has 
resulted in great harm to the boiled 
ham trade. Surely the packer and sau- 
sagemaker will not repeat these errors 
with fresh pork sausage. 

Taste for fresh pork sausage was 
developed by farm-produced sausage. 
But this sausage carried no such per- 
centage of fat as that commonly used 
today. Hence the consumer rebels at 
the present-day product, and the pack- 
er or’ sausage maker is mistaken if he 
closes his eyes and ears to this re- 
bellion. 

The meat manufacturer can well put 
himself in the position of the consum- 
er. Would he be satisfied to eat the 
product he is putting on the market? 
If he would, then his formula and han- 
dling need no checking. 

If he is in doubt, then he can be sure 
his trade is in doubt also. And it would 
be well to give more thought to satis- 
fying trade demand than to high yields 
or high returns on boned-out pork cuts 
and fresh pork trimmings. 


——4e-— 
Meat as a Christmas Gift 


In this year, when Christmas giv- 
ing promises to be on a more practical 
basis than in many years, the packer 
would seem to have unusual opportunity 
to find a good outlet for hams, bacon 
and canned meats via the Christmas 
vackage. 
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How many families, even though they 
are in moderately good or even pros- 
perous circumstances, would scorn a 
fancy-cured, well-smoked ham or slab 
of bacon? It is something to look for- 
ward to when the appetite is satiated 
with roast turkey, cold turkey, turkey 
hash, turkey soup, turkey croquettes 
or turkey in some as yet unimagined 
form. 

Think what a meal of nice savory 
thick slices of fried ham would mean 
punctuated in between the turkey 
meals. Or boiled or roast ham to be 
served cold for luncheons or suppers 
during the holiday season. 

There is a very real place for such 
a thoughtful gift. 

Or, if the packer is preparing canned 
meats, think of the joy in receiving a 
package containing canned ham, corned 
beef and perchance canned chicken. If 
there is no immediate need for these, 
the housewife finds them a most grati- 
fying addition to her emergency food 
shelf. 

But be sure to give thought to the 
wrapper and to the container. Don’t 
leave too much to the purchaser. Pre- 
pare his package for him. Put the price 
mark on at some conspicuous place 
where it can be readily removed. Have 
it all ready when delivered to the re- 
tail store for the ultimate buyer to sim- 
ply insert his card and deliver. 


Or, have an arrangement with the 
retailer by which when requested any 
meat purchase will be wrapped as a 
gift, and be sure that arrangements 
are made so that the same care and 
attention will be given to such wrap- 
pings as is extended in the modern 
department store. 


It can be done. It will also help dis- 
tribution, and it will impress the pack- 
er’s brand and the quality of his prod- 
uct not only on the recipient of the 
gift, but on its sender. 

In the case of smoked or canned 
meats, don’t wait too long to put this 
idea in motion. It will be a good thing 
to have sample gift packages on hand 
early in every market, so the store’s 
customers will be sure to include one 
or more of these packages in the Christ- 
mast list. 

It’s a good time to build business with 
an attractive package containing a qual- 
ity product. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Second Curing Pickle 


A packer who has frequently seen 
the suggestion that second pickle be 
used for various purposes asks what 
this second pickle is. He says: 

Editor The National Provisioner: 

We often read about second pickle and its uses, 
but do not know what this is. Please give us 
information as to this and how this pickle is 
made. 

Sweet pickle remaining in the vats 
after the curing process may be re- 
covered and used again if proper care 
is exercised. This is second pickle. 

Whether or not this will pay depends 
upon the amount of pickle available; in 
other words, the size of the plant, as 
it would not pay the very small packer 
to put in the equipment to handle it 
unless the amount to be cared for was 
of sufficient quantity. 

Just how much can be saved by this 
process can best be determined by each 
curer in his own peculiar situation, as 
it will vary according to the value of 
the ingredients used. Briefly, the process 
is as follows in the larger plants: 

The pickle is pumped from the cur- 
ing vats by means of an electrically- 
driven piston pump connected to a 
header to which is attached armored or 
wire-wound hose with a 2-inch brace, 
goose neck and strainer attached. 

The pickle is concentrated at some 
central point in the cellar of the build- 
ing, and then pumped to a point high- 
er than the curing cellars, where it 
should be pasteurized at a temperature 
of 190 to 200 degs. F. for an hour, in 
order to kill off the wild yeasts or other 
organisms that may have developed, 
and which may later cause sour pickle. 

The operator will find that used or 
second pickle will not be as clear as 
first pickle unless the trouble is taken 
to pump it through a filter press, which 
is not absolutely necessary. 

The used pickle will vary in density. 
It may have a salometer reading of 50 
to 70 degs. or possibly more. Any 
coagulated albumen which may arise to 
the surface after pasteurization should 
be skimmed off. It should then be 


filtered, this latter operation being 
necessary in order to remove the 
coagulum. 


A chemical analysis should be made 
of this used pickle on every occasion 
after the recovery process has been 
started, in order that experience may 
be gained as to just how much salt, 
sugar and saltpeter or nitrate of soda 
must be added in order to bring it up 
to normal. 

As a rule used pickle is not utilized 
for curing the best grade of meats, but 


it is very good for curing all other 
grades. By calculating the amount of 
salt, sugar and saltpeter in the used 
pickle and finding its value at current 
market prices, and then deducting in- 
terest and depreciation on the equip- 
ment necessary, the saving for each par- 
ticular plant can be calculated closely. 

Second pickle may be used, provided 
it is ttill good and sweet, in the curing 
of susage meat, pouring the pickle over 
the meat after the meat and curing in- 
gredients have been mixed and packed 
in a barrel or tierce. The pickle used 
for this purpose is usually ham pickle 
and is used just as it is taken from 
the ham curing vats. It helps to impart 
a nice flavor to the sausage meat. 

il 
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| Curing S.P. Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

‘Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
4 der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 


The National Provisioner 
Old Colony Bldg., Guleaee, Til. 

















Please send me copy of formula 
and directions 
Meats.” 


for “Curing 8. P. 





~ e 
Figuring Steam Costs 

A sausagemaker wants to know how 
to figure steam costs, and asks how this 
can be done. He says: 

Editor The National Provisioner: 

We have recently installed a 10 h.p. gas-fired 
steam boiler. This automatically maintains the 
pressure at any pre-determined point. So far the 
boiler has operated very satisfactorily. 

However, for purposes of accounting, we would 
like to know how to figure what it is costing us 
to generate a pound of steam. Can you tell us 
how to proceed? 

Knowing the eost to generate a 
pound of steam will be of little benefit 
to you unless you also know how many 
pounds of steam are used in the vari- 
ous processing operations. 

A pound of water makes a pound of 
steam. Conversely when a pound of 
steam is condensed, a pound of water 
results. This should give you the clue 
as to how to determine amounts of 
steam used in different processes. 

To determine steam costs, first figure 
overhead on the boiler over a certain 
period, a working day, for example. 
These should include rent, depreciation, 
taxes, repairs, insurance, etc. The 
operating expenses can be determined. 
These include cost of gas and water, 
wages, ‘etc. Operating and overhead 
expenses added together will give you 
the total cost. 

Remembering that a pound of water 
makes a pound of steam, meter or 
weigh all of the water pumped into the 
boiler during the test period. When 


you know how many pounds of water 
went into the boiler, you will know how 
many pounds of steam were made. At 
the start of the test the height of water 
in the glass should be noted, and at the 
close of the test the water should again 
be at this point. 

Knowing the cost for operation 
during the test period and the number 
of pounds of steam generated during 
this time, it is a simple matter to 
figure the cost per pound of steam. 


a 
ICICLES AN ACCIDENT HAZARD. 


Icicles of large size and consider- 
able weight often form on meat plant 
buildings. These are an accident haz- 
ard not sufficiently appreciated in 
many cases. A large mass of ice fall- 
ing several stories might seriously in- 
jure or even cause the death of anyone 
it might strike. 

In a bulletin from the Institute of 
American Meat Packers, the Committee 
on accident and Fire Prevention calls 
attention to this accident hazard. Seri- 
ous accidents and at least one fatality 
have occurred in the meat industry 
from this cause the bulletin states, and 
now is the time to prepare for this con- 
tingency. The committee recommends 
that one person be made responsible 
for keeping a plant free from icicles. 
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Jellied Pork Tongues 


A small packer wants to make jellied 
pork tongues. He says: 
Editor The National Provisioner: 

Our salesmen report that there are large quan- 
tities of cooked jellied pork tongues sold in our 
territory, and we intend to make this product. 
Will you give us formula and method of han- 
dling? We want a good firm product, as we do 
not plan to put it up in cans or glass jars. 

In the preparation of pickled pork 
tongues, use 

97% lbs. S. P. pork tongues 
2% Ibs. gelatine solution 
% cup vinegar to each gallon of 
gelatine solution. 

Soak the pickled tongues in a tub 
of warm water at a temperature of 120 
degs. F. Stir occasionally while soak- 
ing. Then take a few tongues at a 
time to the bench and scrape off the 
skin. Bell hog scrapers can be used 
for this purpose. 

After the skin is thoroughly removed, 
the tongues are cooked at the boiling 
point for from 1% to 2% hours, de- 
pending upon the size of the tongue, 
but make sure that all are well cooked. 
After cooking, remove the gullet bones. 

Then take 1 lb. of gelatine to 7 lbs. 
of hot water and mix thoroughly with 
a paddle for several minutes, or until 
the gelatine is completely dissolved. 

The jellied tongues may be put in 
any sized container desired. Square 
ham molds can be used for the purpose. 
The bottom of the mold should be cov- 
ered with the gelatine solution, then 
the tongues carefully packed in the 
mold, splitting tongues lengthwise 
when necessary to fill space. Then 
pour gelatine water over the tongues 
until they are fully covered, or finish 
filling after the molds have been taken 
to the cooler. The top is then adjusted 
on the mold and a slight pressure 
added. 

When sufficient time has been al- 
lowed for the jelly to chill and set, 
the product is ready for wrapping in 
parchment paper and shipping. 

It is sometimes necessary to dip the 
molds in hot water for a second so the 
loaf will come out easily. 

Some producers put a slice of lemon 
at each end of the mold and add bay 
leaves and special seasoning where de- 
sired. This depends upon the taste of 
the trade served. 

—— --fe--——- 


Uses for Pork Tongues 

Can pork tongues be used in high 
grade pork sausage? A small packer 
writes regarding this as follows: 


Editor The National Provisioner: 


Are pork tongues all right to use in high grade 
pork sausage? 


It is not customary to use pork 
tongues in high grade pork sausage. 
Such sausage is made of the fancier 
trimmings such as boned shoulders, 
ham cushion trimmings and sometimes 
pork loins. Tongues are usually used 
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in some kind of head cheese or a fancy 
cooked sausage, in jellied tongue loaf 
or sold as pickled tongues. 
Bee 
VITAMIN CONTENT OF MEATS. 


Beef liver, pork liver and beef kidney 
contain from five to eight times as 
much vitamine G, the growth promoting 
factor for animals and man, than does 
lean beef, pork and lamb. These re- 
sults were brought out in experiments 
which have been under way for some 
time in the U. S. Department of Agri- 
culture, under the direct. supervision of 
Ralph Hoagland and George S. Snider. 

Lean beef, pork, and lamb appeared 
to contain approximately the same 
quantities of the growth-producing vita- 
mine G and, when comprising from 15 
to 25 per cent of the rations of the ex- 
perimental animals, resulted in excel- 
lent growth. Beef spleen appeared to 
contain as much of this vitamine as 
beef. 

The tests indicated that 3 per cent 
of beef liver or pork liver, and slightly 
less of beef kidney, furnished an ample 
supply of vitamine G for rapid growth. 
The minimum quantity necessary for 
normal growth is probably considerably 
less than the proportions indicated. 

Among other foods known as good 
sources of vitamine G are egg yolk, 
salmon, wheat germ, bananas, leafy 
vegetables, and milk. These are not, 
however, comparable with each other 
in the amount of vitamine supplied, but 
all furnish it in appreciable amounts. 











Smoking Bacon and 
Hams 


Many inquiries have been 
received by THE NATIONAL 
PROVISIONER for smoking 
methods for cured meats. 
Full directions for soaking 
and smoking S. P. meats 
have been published in THE 
NATIONAL PROVISIONER, 
together with a summer 
smoking schedule for all 
products, giving hours in 
smoke and approximate 
shrinkage. A table of prac- 
tice in wrapping meats also 
was given. 

A reprint of this may be 
had by subscribers by filling 
out and sending in the fol- 
lowing coupon, together with 
a 2c stamp: 

THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 


Please send me reprint on SOAK- 
ING AND SMOKING MBEATS. 














CHEY  covcvcccccccscnsvaseoosesorcs 
Enclosed find a 2c stamp. 
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‘Brands & Trade Marks | 





In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER, 

Those under the head of “Trade Mark 
Applications” have oo published for op- 

position, and will registered at an 
early date unless mopbesition is filed 
promptly with the U. Patent Office. 





TRADE MARK APPLICATIONS. 

The Cleveland Provision Co., Cleve- 
land, O. For ham, bacon, meat loaf, 
sausage, souse, pig tongues, beef 
a gg beef lips, dried beef and lard. 

Trade mark: WILTSHIRE. Claims 
use since 1887 on ham, bacon and sau- 
sage; since 1915 on beef lips, beef 
tongues, meat loaf, pig tongues, lard, 
souse and dried beef. Application 
serial No. 295,606. 


SHIRE 


Jacob E. Decker & Sons, Mason City, 
Ia, For bacon. Trade mark: HART- 
O-LOIN. Claims use since September 
2, 1930. Application serial No. 305,697. 

Jacob E. Decker & Sons, Mason City, 
Ia. For bacon. Trade mark: DECK- 
ER’S TALL KORN. Claims use since 
$05 707 1, 1930. Application serial No. 

5,79 


packsrs 





The Capital City Products Co., 
Columbus, O. For partly hydro- 
genated cottonseed oil. Trade mark: 


B BS. Claims use since November 
29, al Application serial No. 
306,027 


BBS 


F. : Vogt & Sons, Inc., Philadelphia, 
Pa. For scrapple. Trade mark: SA. 
VO. Claims use since August 27, 1930. 
Application serial No. 305,989. 


F. G. Vogt & Sons, Philadelphia, Pa. 
For scrapple. Trade mark: SAVOGT. 
Claims use since August 27, 1930. Ap- 
plication serial No. 305,988. 

Caldwell-Spence Co., Gadsden, Ala. 
For Vienna sausage, pure pork sausage, 
potted meat food products, tripe with 
milk, chili con carne with beans and 
sausage meat. Trade mark: EMMA 
SANSOM. Claims use since January 1, 
1929. Application serial No. 286,222. 
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S. S$. BORINQUEN 
flagship of 


NEw YORK & PORTO RICO LINE 


HIS new vessel just recently 

launched at Fore River, Mass. 
plant of Bethlehem Shipbuild- 
ing Co., is equipped with large 
Cold Storage Compartments in- 
sulated with United's Cork- 
board. All refrigerated pipe 
lines are insulated with Cres- 
cent Cork Pipe Covering. 


This is just another example of 
the diversified uses for United's 
Corkboardand United’sService. 


Write us. 


UNITED CORK COMPANIE 


Main Office and Factories: : 
Lyndhurst, = 
N. J. 


NITEDS 


ITI aig 


—“ 


UNITEDS 
SERVICE 
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Refrigerated Room of 
Sanitary Milk Company, 


Canton, Ohio, Installed 
* by Wallene Eng. Ca, 


Cleveland. 


AMERICAN 


REFRIGERATING 
SECTIONS 





UNIT TYPE construction 


® American Refrigerating Sections are of the Unit Type 
construction, and therefore offer distinctive advantages 
over ordinary coils for use with either direct expansion 
or Brine circulation. 


® The Unit type of construction makes it possible to 
change these sections from one room to another with- 
out loss if occasion arises, and to easily add more 
surface in any room requiring lower temperatures. 


® Each American Refrigerating Section being a com- 
plete unit makes it possible for us to carry them in stock 
in principal cities for immediate delivery and installation. 


® Your request for one of our Sales Engineers to call 
and submit detailed information will be appreciated 
by us and entail no 
obligation on your 
part. 


et a 


2 Pe RRR EST 
NNN eRe: Me we aD 


INDUSTRIAL DIVISION 


AMERICAN RADIATOR COMPANY 


DIVISION OF 
AMERICAN RADIATOR & STANDARD SANITARY CORPORATION 
816 So. Michigan Ave., Chicago 


40 West 40th Street, New York 3251 Wilshire Blvd., Los Angeles 
4th and Townsend Streets, San Francisco 1206 Fifth Avenue, Seattle 
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Refrigeration and Frozen Foods 


Refrigeration Problems 


Talk Food Freezing and Air Con- 
ditioning at A. S. R. E. Meet 


Food freezing, air conditioning, cold 
storage problems and the use of the 
new A. S. R. E. refrigerator code were 
a few of the subjects discussed at the 
26th annual meeting of the American 
Society of Refrigerating Engineers, at 
New York, December 8 to 6. 

At the session on “Refrigeration and 
Food” the topic of “Recent Applications 
of Low Temperature Retrigeration” 
was discussed by Frank Zumbro, re- 
search engineer, Frick Company, 
Waynesboro, Pa. ‘Factors Involved in 
Latent Heat of Foodstuffs” were out- 
lined by W. R. Woolrich, of the Univer- 
sity of Tennessee, Knoxville, Tenn. 
“Food Freezing Temperatures” was the 
subject discussed by Paul Peterson, 
Chicago, the quick-freezer inventor. 
“Ozone and Cold Storage Foods” was 
the topic of Arthur W. Ewell, pro- 
fessor of physics at Worcester Poly- 
technic Institute, Worcester, Mass. 

At later sessions the discussion 
embraced talks on “Refrigeration in the 
Bakery,” by A. R. Fayed, Purdue Uni- 
versity; “Freezing and Melting Points 
of Fruits and Vegetables,” by Aubrey 
L. Smith, University of Tennessee; 
“Frozen Brines,” by R. C. Jessup, U. S. 
Bureau of Standards; “Humidity of 
Cold Storage,” Milton W. Browne, 
Kansas City, Mo.; “Manufacturing 
Carbon Dioxide Ice,” by C. O. Duevel, 
jr, American Thermos Bottle Co., 
Norwich, Conn. 

An interesting session devoted to re- 
frigerator problems included talks on 
“Refrigerators,” by Glenn Muffly, vice- 
president, A. S. R. E.; “Heat Transfer 
in Refrigerators,” by M. R. Van Dusen 
and J. L. Finck, U. S. Bureau of Stand- 
ards; “Thermal Testing—Refriverator 
Cabinets,” by H. W. Eagles, General 
Electric Co.; and “Improvement of Re- 
frigerator Manufacture,” by Gale T. 
Pearce, sales manager, Dry Zero Corp., 
Chicago. 

Morning and afternoon sessions were 
held each day, and an elaborate pro- 
gram of social events arranged for 
A. S. R. E. members and their wives 
included a council dinner and a dinner- 
dance. , 

Harry D. Edwards of the Union Car- 
bide Company has been president of 
the American Society of Refrigeratiny 
Engineers durine 1930, and Alvin H. 
Baer of the Frick Company, Waynes- 
horo, Pa., is the president-elect for 


1931. 
cane ees 


PREFER QUICK-FROZEN FRUIT. 

Quick-frozen peaches were preferred 
to fresh in a recent test by taste made 
in Philadelphia. 

Why? Because 40 of the 42 per- 
sons who tasted them said they were 
juicier, sweeter and better flavored. 

Laboratory tests and taste tests were 
made to determine the exact effects of 
the new quick-freezing processes unon 
fresh fruits. Findings which provide 


nuiritional and other scientific data are 
announced by Dr. J. Cecit Rhodes, a- 
rector of the Medical Arts Laboratories, 
Philadeiphia, following completion oi 
the first phase of tne investigatio. 
which he is conducting. 

Fresh peaches frozen in Georgia last 
summer were employed in laboratory 
tests designed to show what etfect, 11 
any, the treezing had upon their fiavor, 
food value, mineral salts content, 
enzymes and other chemical constitu- 
ents. The fruit was subjected to a 
series of chemical analyses, and to 
“taste” tests by groups of people of 
varying ages and walks in life. Bac- 
terial cultures were made for evidence 
of the general effectiveness of the quick- 
freezing process in the preservation of 
fresh fruits. 

“The tests show,” Dr. Rhodes states, 
“that all of the original nutritive values 
and mineral salts are present. The very 
delicate oxidizing enzymes have been 
preserved. There is no evidence to in- 
dicate that any of the other chemical 
constituents or any of the flavor has 
been lost. Study of the bacterial cul- 
tures has demonstrated the general ef- 
fectiveness of quick-freezing in pre- 
serving perishable fruits in a fresh 
state. 

“In the ‘taste’ tests 42 men and 
women tasted both the frozen fruit and 
fresh peaches of the same variety pur- 
chased in Philadelphia produce mar- 
kets. Forty of these 42 persons pre- 
ferred the frozen peaches. 

“Reasons given for preferring the 
frozen fruit were that they were more 
juicy, sweeter and had a better flavor. 
The better flavor and juicier quality of 
the frozen fruit is explained by the 


HOW FREEZING 


AFFECTS FRUITS. 

Laboratory tests to determine effect of 
quick-freezing on fresh fruits have been 
made by a Philadelphia expert. 

Tests of fresh Georgia peaches frozen 
last summer show that the fruit has re- 
tained all of its flavor, nutritive values, 
mineral salts, oxidizing enzymes and other 
chemical constituents. Dr. Rhodes’ find- 
ings are expected to prove of major im- 
portance in charting the rapid develop- 
ment of the frozen fruit industry. 





fact that the peaches were frozen be- 
tore they had an opportunity to lose the 
flavor and juiciness always lost by the 
unfrozen fruit in some degrez during 
transportation to markets.” 

in Dr. hhodes’ opinion rapid develop- 
ment of the quick-freezing process as 
applied to fresh fruits forecasts an im- 
provement in the nation’s diet through 
providing a greater abundance of fresh, 
health-giving foods during the winter 
months; and a more protitable return 
to the grower by opening up to him 
wider, year-round marke:s for his per- 
ishable products. 

One of the latest developments in 
this direction is completion of arrange- 
ments for the construction of a citrus 
juice quick-freezing plant at Orlando, 
Florida, by Tom Huston of Columbus, 
Georgia, known as the “Peanut King” 
because of his prominence in the line 
of peanut confections, and as one of the 
pioneers in the quick-freezing of fresh 
fruits. Here orange juice will be 
frozen, to be delivered at the door by 
the milkman along with the morning 
milk, for serving on the nation’s break- 
fast tables. 


- he 


REFRIGERATION NOTES. 

As a result of the ever-increasing 
demand for cold storage accommoda- 
tions in Berlin, Germany, a new build- 
ing to be equipped with refrigeration is 
to be erected. The cost of the plant, 
which is expected to be completed early 
in 1932, is estimated at about $700,000. 

Plans have been made by the Termi- 
nal Ice & Cold Storage Co., Dayton, 
O., for the erection of a 6-story addition 
to its plant. The cost is estimated at 
approximately $75,000. 

J. W. Stevens has completed the con- 
struction of a cold storage plant in 
Burlington, Vt. 

A modern warehouse, in which both 
cold and dry storage will be included, 
will be erected in the near future in 
serene Mont., by the Ryan Fruit 

0. 


The plant of the Anheuser-Busch Ice 
& Cold Storage Co., New York City, 
has been purchased by the Borden Co. 

Union Service Corporation, Newark, 
O., has purchased the Newark Ice & 
Cold Storage Co. 

Dayton Refrigerating Co., Dayton, 
O., has been incorporated with a capital 
stock of 250 shares of no par value. 
Clarence Yount, S. L. Brown and Ruth 
L. Brown are the incorporators. 

Plans for the enlargement and im- 
provement of its cold storage plant at 
the foot of Davis st. were announced 
recently by the Atlantic Ice & Coal 
Co., Jacksonville, Fla. The cost of the 
improvements will be about $75,000. 
The plant is expected to be ready for 
operation about February 1, 1931. 

O. J. Weber Co. has been awarded a 
contract for furnishing and installing 
refrigerating and air conditioning 
equipment for pre-cooling and cold 
storage in the packinghouse now under 
construction for the Calvo Growers of 
California, Huntington Park, Calif. 

The Cooperative Packers of Canada, 
Barrie, Ont., are erecting a packing 
plant in which cold storage will be 
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water are finding a prominent place in the 


BINKS MANUFACTURING 








for the cooling of condenser and circulating 


and 

allied industry. More than 500 installations have been made 

serving this industry. 

Why purchase water when it can be economically 
cooled and used over again 


meat packing 


**DRY-ICE” 
Cuts Costs 17% on L. C. L. 
Refrigerated Shipments 


Ends Deterioration Claims, Saving You Up to 


Write for Details Today 


DRYICE CORPORATION 
52 Vanderbilt Avenue 
*“DRY- = is the sy mark for solidified carbon dioxide 


lc a Pound 


OF — 
New York, N. Y 





COMPANY 








and for various kinds of equipment, p or by 
pao! = Westee Equipment Corporation, for use in connection with 
ch carbon dioxide. 


by the Drylce a of America, 


























3114 Carroll Ave. Dept. C Chicago, Ill. 
installed. The estimated cost is struction or’ who want replacement Calif.; Rohe & Bros., New York City; 
$1,000,000. doors for present openings. The folder Sausage Specialties, Inc., Newark, N. 


Plans for an addition to the plant of 
the Jagger Produce Co., Pueblo, Colo., 
including a cold storage department, 
have been prepared. 

Plans for the location of a million 
dollar refrigerating plant in the inner 
harbor at Richmond, Calif., were re- 
vealed recently. 

An addition is being built to the cold 
storage plant of the Farmers Produce 
Co., Comanche, Tex. 

re 


CORK INSULATION HANDBOOK. 


The 1931 edition of United Cork’s 
new insulation handbook has just been 
issued. This book represents the coor- 
dination of the experience acquired dur- 

more than 25 years of service to the 
refrigerating industry. The information 
is complete, accurate and based on ad- 
vanced practice. It consists of techni- 
cal data, construction methods, insula- 
tion details, blue print specifications 
and manufacturer’s catalogue data. 
Anyone interested in insulation for low 
temperatures may get a copy without 
charge upon application to United Cork 
Companies, Lyndhurst, N. J. 

~ ge 
COLD STORAGE DOOR DATA. 


The Streator Products Corporation of 
Fairfield, Iowa, manufacturers of cold 
storage doors, have prepared an at- 
tractive new folder showing the prin- 
cipal items of their line and stressing 
the convenience of their location for 
mid-western users of cold storage doors. 
Specifications are included, with sizes 
of rough buck openings, for the con- 
venience of those planning new con- 


is made in 84x11 size for convenience 
in filing, with descriptive tab for quick 
reference. The Streator Products Cor- 
poration will mail a copy to any reader 
interested. 

— ——fe-— - 


MEAT BOARD REVIEWS WORK. 

Reviewing the half year of its work 
on behalf of meat, the National Live 
Stock and Meat Board outlined future 
plans at its semi-annual meeting held 
in Chicago, December 5 

The board is conducting a strenuous 
program of education and research on 
the subject of meat. In this work it 
not only has the full cooperation of 
the producers of live stock, the com- 
mission men, the packers and the re- 
tailers, but also of a number of outside 
agencies such as the U. S. Department 
of Agriculture, state colleges and uni- 
versities, the railroads, editorial asso- 
ciations, women’s organizations, public 
utilities corporations, and many others. 

Present officers of the board are 
Charles D. Carey, Cheyenne, Wyo., 
chairman; Thomas E. Wilson, Chicago, 
vice-chairman; Everett C. Brown, Chi- 


cago, treasurer; and R. C. Pollock, 
Chicago, secretary and general man- 
ager. 

——-— - 


MEAT INSPECTION CHANGES. 
Changes in the federal meat inspec- 
tion service are reported by the U. S. 
Bureau of Animal Industry as follows: 
Meat Es granted.—The Ray 
Provision Co., Washington, D. C.; 
Brighton Dressed Meat Co., Boston. 
Meat inspection withdrawn. —Santa 
Maria Packing Corp., Los — 





J.; Woolner Packing Co., Chicago, II1.; 
Kent Brothers Corp., Boston, Mass.; 
Delaware Packing Co., Inc., South Kort- 
right, N. Y. 

Change in name.—The Filbert & 
Kuhlemann Co., Baltimore, Md., _ in- 
stead of the Filbert-Kuhlemann Co.; 
Union Butchers, Inc., Brooklyn, N. Y 
instead of Hudson Packing Co. 

Ye -— 
PERISHABLE FREIGHT HEARING. 

The subjects listed below will be 
given consideration by the National 
Perishable Freight Committee at a 
shippers’ public hearing to be held at 
committee headquarters, room 308, 
Union Station Building, 516 West 
Jackson Blvd., Chicago, Ill., December 
18, 1930, commencing at 10:00 a. m. 


No. 2396—Removing ice from bunk- 
ers of cars. 

No. 2412—Return transportation of 
messengers. 

No, 2415—Cost of salt included in 
stated refrigeration charges in Sec- 
tion 2. 

No. 2421—Allowance to shippers for 
furnishing ice to shipments delayed at 
loading station. 

No. 2422—Protective service against 
cold on bananas. 

No. 2423—Handling pineapples and 
cocoanuts. 

No. 2428—Furnishing salt to ship- 
ments transported in brine tank cars. 

No. 2431—California groupings. 

No. 24832—Minimum charge for ice 
and salt. 

No. 24389—Shipper’s instructions on 
traffic handled under replenishing 
service. 








Listed Below— 
Main Office: 


Branch Offices in the United States: 


Branch Offices in Canada: 
MONTREAL, QUEBEC 
VANCOUVER, B. C. 
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Mundet “Jointite’ Cork Products Are | 
Carried in Stock in All Cities 


L. Mundet & Son, Inc., 461 Eighth Avenue, New York City 


TORONTO, ONT. 
WINNIPEG, MAN, 








| Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., saBedelphia, Pa. 
526. Paal timere, 


i Washington, D. © 














ATLANTA MEMPHIS 
BUFFALO NEAPOLIS y 
CHARLESTOWN, MASS. NEW ORLEANS 
CHARLOTTE, Cc. PHILADELPHIA 
HICAGO PORTLAND, ORE 
DETROIT SAN FRANCISCO. 
HOUSTON SEATTLE Dozier Meat Crates 
KANSAS CITY, MO ST. LOUIS 
LOS ANGELES TULSA 
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NEW CURING VATS 


Packing Box Shooks 
B. C. SHEAHAN CO. 


166 W. Jackson Blwd. 





Chicago 
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When jz; 
Ss 
‘ Mr. Prospect, as we have 
¢ discussed door problems 
le 
~ I have stressed the fact 
a that every worthwhile 
ves cold storage door improve- 
ae ment for over forty years 
Il; : 
ISs.; past has been put on the market by either 
rt- . . 
‘ the Jamison or Stevenson Companies. But 
: Pe the need for those improvements came from 
3 our study of your problems » » » Take the 
Stevenson “Door that Cannot Stand Open” 
NG. as an example » » » You, and other users of 
Be: cold storage, realized that workmen could 
B. leave any regular door wastefully open. The 
aoe vestibule-air-lock doubled the door closing 
ber labor, used costly space and failed to solve 
site the problem » » » The illustration shows the 
a only way to be sure that the opening is 
; always closed unless filled with passing 
in 
Sec- goods or man. The batten doors can’t stand 
for open; from within they open the regular 
at ? ‘ 
. door when truck is pushed against them 
vias » » » So perfect in action that it has been (Patented) 
and ° 
— Ke ee ” oe ‘ STEVENSON VESTIBULE DOOR 
ulp- nts; and was ald the compliment o 
Ts. a ee 4 pane: 5 e ange The __DOOR THAT CANNOT STAND OPEN” 
; imitation in a essentia eatures . 1s Combines a smnteed on eg poe Coor with two ro 
ice : . . actuated, armored batten doors that keep themselves constantly 
door, infringements of which have been closed except when traffic is actually passing through. Just as 
on enjoined by the U. S. Court, is yours at a easy to operate from the outside as a single regular door. 
ing . Easier from the inside because the batten doors themselves 
price so moderate that the first one you throw open the outer door. » » » Is replacing regular doors 
—_, ; ll ll b of all makes, on busy doorways in large and small plants. 
insta wi soon buy » » » Write for ye eg eh te » » Protected by 
: patents No, 1,099,626 and 1,208,042 — fully sustained by court 
others for ba by its : decree March 4, 1930— copy of which will be sen: on request. 
savings in refrigeration, : NO INFRINGEMENTS WILL BE TOLERATED 
space and labor. 
ig JAMISON COLD STORAGE DOOR CoO. 
cane Consolidating Jamison Cold Storage Door Co., Inc. and 
Stevenson Cold Storage Door Co. 
HAGERSTOWN, MARYLAND........U.S. A. 
Oldest and largest makers of Cold Storage Doors in the World 
cae ne Branch Offices: 300 Madison Avenue. NEW YORK ........ 
ceeeks a eeeme Builders Bldg., 228 N. La Salle Street, CHICAGO ...... 
+++.*. Samuel H, Stevenson, 116 West 24th St., CHESTER, PA....... 
2650 Santa Fe Avenue, LOS ANGELES... 333 Market St., SAN FRANCISCO 
D.E. Fryer & Co., SEATTLE & SPOKANE .. Southern Representatives, 
address Hagerstown... Foreign Agents: Von Hamm-Young, HONOLULU 
... Armstrong Cork Co., Ltd.. LONDON ... Okura & Company, JAPAN 
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HOGS AND FRESH PORK PRODUCTS 


WHOLESALE MEAT PRICES AT CHICAGO 


HOGS PORK LOINS 
g AVERAGE ALL GRADES 


610 LB AVERAGE 





BOSTON BUTTS 





REGULAR 12-14 LB. AVERAGE 





PICNICS 


6-6 LA. AVERAGE 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs at Chi- 
cago during the 11 months of 1930. com 
parse with the similar period in 1929 and 


Throughout much of the year the 
price of green and cured meats has 
been well under that of 1929 and of 
1928, although price fluctuations from 
month to month during 1930 have been 
somewhat less marked than those of 
either of the previous years. At the 
close of November, prices of all prod- 
ucts, with the exception of D. S. bellies 
and D. S. fat backs, were at or below 
those of a year ago. Owing to scarcity, 
the dry salt cuts are maintaining a 
higher price level this year. 

Since the beginning of the winter 
packing season on November 1, hog 
prices have been about the same as 
those of 1928 but slightly lower than 
the 1929 figures. Hogs have been in 
somewhat smaller supply but are ample 
to meet the needs of curtailed buying. 
The quality is good and prices nominal. 


Fresh Pork Cuts. 

Pork Loins.—Pork loin prices con- 
tinue their decline from the August 
peak, the general trend being parallel 
to that of one and two years ago. The 
price decline during the past three 
months has been sharp, and toward the 
middle of November pork loin prices 
at Chicago reached the lowest level in 
years. This was attributable to the 
warm weather and the plentiful supply. 
Buying was brisk at the decline, both 
for domestic and foreign consumption. 
An unusually active trade with the 
United Kingdom developed, involving 

of 10,000 boxes. This, added 
to the direct sales made by many pack- 


ers, removed the accumulation, and the 
market reacted sharply at the end of 
the month. 


Hams.—Green ham prices have shown 
a seasonal downward trend during the 
past four months, the November aver- 
age representing the low point of the 
year. The supply of the lighter weight 
hams was more liberal but not burden- 
some, while the heavy ham stocks were 
such as to greatly favor holders. In 
general, the ham market has been 
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rather quiet and trading in carlots 
insufficient to force prices to higher 
levels. 

Bellies—Green belly prices have 
shown a _ seasonal downward trend 
during the past three months, the No- 
vember decline being slightly sharper 
than that of one and two years ago. 
The low prices have seemed to invite 
buying as quality is good, prices are 
reasonable and one thing that both 
large and small packers seem assured 
of is a practically normal outlet for 
bacon. This has kept the green belly 
market in good condition. 

Boston Butts.—While the price drop 
on this product was sharp it was sea- 
sonal. In sympathy with loins the price 
moved downward, the trend being fur- 
ther accentuated by the lack of demand 
for the product in quantity lots. This 
had a demoralizing effect on the 
market for boneless butts. 

Picnics. — This product was weak 
throughout the month due to the very 
limited outlet for the pickled product 
and the fact that the supply is more 
than ample to take care of buyers’ 1e- 
quirements. Picnics have shown liitle 
price fluctuation throughout the calen- 
dar year, although during the past four 
months there has been a continued 
weakening in price. This was in part 
seasonal and followed the trends of the 
earlier years. 

Cured Pork Products. 


S. P. Hams.—Pickled hams have been 
in slow demand with offering plentiful. 
The price quotations have been largely 
nominal, there being little pressure on 
sales. Had sales been pressed there 
seems little doubt but that price levels 
would have gone lower. However, the 
light stocks on hand do not warrant any 
such situation. Heavy S. P. hams de- 
clined around 1c, but met with an active 
demand on the decline. The spot 
market was fairly good up to Thanks- 
giving week and good quantities were 
sold for December shipment. These 
sales combined with light put-down und 


(Continued on page 44.) 
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Provision and Lard Markets 


Market Steadier—Fair Shipping De- 
mand—Stock Movement Fair—Hog 
Market Steadier—Export Movement 
Better. 


The market has shown a better tone, 
and there has been an improvement in 
the lard market, possibly as the result 
of the very limited stocks at Chicago 
and the expectation of a decrease at 
other points. 

The December 1 statement showed 
a total of lard on hand of only 6,644,- 
000 lbs. This is one of the smallest 
stocks reported for a very long period. 
The stock of dry salted bellies was 
down 2,334,000 lbs., or practically 10,- 
000,000 Ibs. less than last year, with the 
aggregate of all meats of only 71,556,- 
000 lbs. This, however, was 14,000,000 
lbs. more than the preceding month, but 
23,000,000 lbs. less than last year. 

Deliveries on December lard on Mon- 
day were only 900,000 lbs. This was 
quite small in view of the persistent 
reports that preparations were being 
made for quite large deliveries. The 
December contract was very firm in 
price and has advanced with the re- 
duction in stocks and the small deliv- 


ery. 

The hog market has been a little 
steadier. The average price for the 
week showed a small gain over the 
previous week, but the figures of 8.25c 
are rather disappointing. The average 
is 1.80c per lb. below the 5-year aver- 
age. The price of cattle also improvevd 
for the week, with a gain of nearly 
$1.00 per 100 lbs., but even with that 
gain, the average for the week was 
$1.00 per 100 Ibs. under the 5-year 
figure. 

Livestock Slaughter Down. 


The price of sheep and lambs con- 
tinues the very disappointing factor in 
the livestock situation, with the sheep 
average last week only half of the 5- 
year average and lambs $5.85 per 100 
below the 5-year average. 

The price position of sheep and 
lambs has made severe competition for 
other livestock products, in some cases, 
The U. S. Bureau of Agricultural Eco- 
nomics report of livestock slaughter 
and production of products for the 9 
months ended September 30 showed a 
decrease in the slaughter of cattle and 
calves, an important decrease in the 
slaughter of hogs and a material in- 
crease in the slaughter of sheep and 
lamb. 

Notwithstanding the apprehension of 
the possible marketing of immatured 
stock, the average weight of cattle for 
September was 12.60 lbs. over last year, 


and 9 lbs, heavier than the 3-year aver- , 


age. The average weight of calves, 
however, was about 8 lbs. less than last 
year and 7 lbs. less than the average. 
The effect of the drought was a little 
more pronounced in hogs. The aver- 
age weight in September was 230.38 
Ibs. against 238.84 lbs. last year and 
237.26 Ibs. for the 3-year average. 


Export Volume Gains. 
The export movement was a little 


better the past week, with a gain in 
meats and lard. However, the smaller 


WEEKLY REVIEW 


volume for the 11 months, lacking one 
week, this year compared with last 
year reflects the unsatisfactory demand 
conditions on the other side. The de- 
crease in shipments of meats of all 
kinds has been 59,000,000 Ibs. this year. 
There has been a decrease of 140,000,- 
000 lbs. in the exports of lard. 

In connection with this decrease the 
special report of the U. S. Bureau of 
Agriculture of Economics on foreign 
business is quite interesting. The re- 
port shows that the exports of bacon 
from Denmark this year have increased 
67,000,000 lbs. over last year, while 
there has been a decrease in the Amer- 
ican exports of bacon. 

The British imports with the excep- 
tion of 1927-28 have been the largest on 
record for the year ended September 
30. The Danish exports of bacon for 
the same period have also been a rec- 
ord. This should explain the slowing 
up in the demand for the American 
products. 

A factor in connection with exnorts 
of lard is the sharp competition abroad 
of the rather liberal supply and rela- 
tively low price of vegetable oils. This 
seems to be particularly true in the 
German market. There has been a de- 
crease from January 1 to November 
22 of 83,000,000 lbs. in the exports of 


lard to Germany this year, the decrease 
being a larger percentage than the re- 
duction to any other country. 

PORK—A fairly good demand ex- 
isted at New York, and the market 
ruled steady. Mess was quoted at 
$32.50; family, $34.50; fat backs, $24.00 
@29.00. : 








See page 45 for later markets. 








LARD—Demand was moderate and 
more or less routine at New York. 
Prime western was quoted at $10.80@ 
10.90; middle western, $10.60@10.70; 
city, 10%c; refined continent, 11c; 
South America, 11%c; Brazil kegs, 
12%c; compound, carlots, 10%c; less 
than car lots, 10%c. At Chicago, lard 
offerings were moderate and demand 
was fair. Regular lard in round lots 
was quoted at December price; loose 
lard, 224%4c under December; leaf lard, 
474ec under December. 

BEEF—Demand was fairly good at 
New York, and the market ruled stead 
to firm. Mess was purely nominal. 
Packet was quoted at $15.00@16.00; 
family, $18.00@19.00; extra India mess, 
&24.00@36.00; No. 1 canned corned beef, 
$3.25; No. 2, $5.50; 6 Ibs. South Amer- 
ica, 16.75c; pickled tongues, $70.00@ 
75.00 per barrel. 








Hogs Show Moderate Cutting Losses 


Hog receipts at the principal mar- 
kets during the first four days of the 
week were considerably larger than 
those of a week ago because of the 
intervening holiday in that period. 
The receipts this week are well under 
those of one and two years ago. 

So far this year receipts at the 11 
principal markets are 2,008,000 less 
than those of a year ago. 

At Chicago the receipts early in the 
week were the largest of the season 
and shipping orders were good. 

Hogs being received are well finished 
and there is little indication of forced 
marketing. Hogs are cutting out well 
from a yield standpoint and in most 
cases the actual cutting loss on the 
basis of 100 lbs. live weight is not 
large. In the case of the heaviest 
average shown in the value yield below, 
the cutting loss is slightly over $2 per 
head. This is accounted for in part by 





the low price of some dry salt cuts in 
spite of their scarcity. The position 
of these cuts is strong, however, as the 
storage stocks are the lowest in years 
and few heavy hogs are being received 
to create an increase. 

Accumulations so far in the winter 
packing season have not been heavy, 
and such stocks as have gone into 
freezers or cellars have carried satis- 
factory price levels with them. 

The following value yields, worked 
out on the basis of live hog costs and 
product prices at Chicago as given in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, show a cutting loss 
per head ranging from 92c in the case 
of the lightest average to $2.04 for the 
heaviest. Each packer must substitute 
his own costs and credits and check 
periodically on the yields of the hogs 
he buys to be certain that his short 
form hog test is giving him an accurate 
picture of the way his hogs are cutting 
out. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. lbs. Ibs. 
I DE in diss 6 .040:60ssd ieee gaatabenensesss 2.01 $1.96 $1.92 $1.89 
PEE dnb 000n6ncevesecedevecesoneseeesdnerecees 52 49 AT 44 
PRT rr ee ee ere ee .58 58 58 .58 
TED BD. 06 0.0 ccicccdevedstpebees ee 1.43 1.33 1.17 1.00 
Bellies (light) 1.71 1.62 83 83 
Bellies (heavy) sa eses 61 1.20 
cks ees 11 BT 56 
Plates and jowls 13 15 19 -23 
w leaf 18 19 -20 -20 
P. 8. lard, rend, wt. 1.24 1.386 1.24 1.15 
Spareribs ll 10 10 -10 
Trimmings ... an 16 16 -16 

Rough feet .. .08 E 

DEE Senin dd dee caccegeds 6dsebsbeceuenbeeeasseae 02 -O1 01 01 
Neck bones 04 -08 03 -08 
Total cutting value (per 100 Ibs. live wt.).. $8.16 $8.13 $7.91 $7.91 

Detal Cabling FMAE oc cidienciasssesevedcecess 66.00% 68.00% 70.00% 71.00% 


Crediting edible and inedible offal to the above total cutting value and deducting from 


these the live cost of hogs plus all expenses, 


PE NG. wdvcebeSewdnw ductor senedsnuene 
ST EE wowtisbovew chevsbacvieuveseeene t 


the following results are shown: 
$ .55 $ .48 $ .64 $ .57 
-93 96 1.52 2.04 
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comparisons, are reported by the Chi- 
cago Board of Trade as follows: 


Stocks at 7 Markets PORK PRODUCTS EXPORTS. 





Seasonal increases took place during 


Exports of pork products from prin- 


, Now? Oct. 31, Nov..30, cipal ports of the United States during 

November in the storage stocks of all yy... pork, new, 930. 2y. the week ended November 29, 1930, 
meats, with the exception of dry salt made since Oct. oox Were as follows: 
bellies. Stocks of this product in stor- Mess pork, “made gt nee oka ad HAMS AND SHOULDERS, INCLUDING 
age at the seven principal markets Det. 1'39. "brie. 95 7 cede eee acta Jan, 1, 
showed a decline of nearly 4,000,000 lbs, Other kinds of —Week ended- 30 to 
Lard stocks at these same markets [mf°¢ Pork: 8,782 7,061 16,779 — an. I 
showed a sharp decline during the Y. 8. lard, made 1930. 1920. 1930. 1080. 
month instead of an increase, and lard 3)". s.s73,a77 1,751,117 4,930,386 = os a Sa 
on hand at these points on December 1 P. 8. lard, made or i ee — oe ee 
was less than one-third a year ago. Peer S0 lhe 650,086 7,041,784 19,005,015 United Kingdom .... ‘960 “828 1,743 80.345 

The total of all meats in storage at Other kinds of P sie ik i poy Europe ..... oy a ie on 
the seven markets increased 20,000,000 ae’ at nes 2,621,981 3,774,179 5,237,483 Other countries .... 24 72 22 15/349 


Ibs. during November but is still ap- 








made prey, to 





BACON, INCLUDING CUMBERLANDS, 








proximately 37,500,000 Ibs. less than the = fet. 3, 1880 elde:  MII ca cuhcebe 520 2,671 1,678 88.635 
stocks of a year ago. The entire in-  p. s. ciear belites, United, Kingdon... "508 2,088 1,028 44°95 
crease was shown in pickle meats, dry > ggg ag 2 334.065 2.642.908 12,091,487 Other Europe ...... NGS 208 “5 20. ‘318 
salt stocks having registered an actual »’% diner belliog ORR OS Be, OST ASE ee Secs as msesccce tees. eae a te 
decline of over 2,000,000 lbs. Fat backs made prev. to eo oe Ul bon 
. ath . Oct 930, LARD. 
increased over a million pounds during jj." 49,500 1,081,929 6,299,643 epotal 6.791 10.528 9,212 587.891 
the month, and are only slightly over D. 8. rib bellies, To Germany ....... 1,887 4,208 "271 102'055 
a million pounds less than the fat back = {snes Ort oe gsoang —ons.gis Netherlands sect: geet aaa 7 tet ge 
stocks of last December 1. D. 'S. rib’ bellies ‘ ' alll gall ar 3.384 "374 “58711 
Pickled picnics showed only a slight = fie prev. to CS ae 365 755 423 60,988 
increase during the month, but this is ibs. ..!....... ~~ «mm aes eo - = oe 
the only cut in larger supply than a Extra short clear PICKLED PORK. 
> sides, made Oa 86 265 
year yp oad cg np bee day of the since Oct. 1. To ‘United Kingdom. 3 
mont ein near Ss. over 1930, Ibs. ...... 14,018 22,606 10,517 Other Europe ..... 5 t 
those of oat ear a nth Extra short clear aa ......... 70 217 i 3,727 
y 4 - mao sides, made Other countries 12 40 18 16,246 
Stocks at Chicago, Kansas City, prev. to Oct 
® s . . 1930, Ibs.... 5,000 22,405 10), 865 TOTAL EXPORTS BY PORTS. 
Omaha, St. Louis, East St. Louis, St. snort clear sides, cies uae eee, ah: ee 
Joseph and Milwaukee, on Nov. 30, 1930, ere Pathaesh stwaeede:  ewess sus 23,707 a + leg — messi 
. . . Tr t ams anc *icklec 
with comparisons, as especially com- —. — head ABR ME SR taps Mere de 15.612 shoulders. Bacon, Lard. pork, 
piled by THE NATIONAL PROVISIONER: p. S.’ short fat Mibs. M lbs. M bs. M Ibs. 
ange sek nO backs, Ibs. ... 1,547,737 746,062 1,857,175 Oe eee 977 520 6,791 86 
- 3V, *t. ol, NOV. 0, D. SS. shoulde rs, eae 43 26 265 18 
1930. 1930. 1929. bs 3 5,000 Detroit 687 360 842 
ee Tbs Seretrsererte Te 9g8000 ........ Detroit, ........... i 360 Beas 
meats ee. 126,262,128 106,250,727 139,000,011 §: Name, Iya, 2844.80 14,000,002 2t.ast.Tad Fart Maman oo eG 
Total D. 8. Ree LS skinned ....... 18,581,191 16,776,284 24,285,320 New Orleans 11 1 129 8 
oe ~2o+ Dveerese Soemnens S. P. bellies, Ibs.12/089/200 | 8.394.829 14'844°480 New York .....+. 89 28 3,472 4 
otal 2 pats. y 152 129,671,93' Ss. P. Boston *hiladelphia Ay 268 
ok Pe 6,108,485 12,300,779 shoulders, Ibs.. 8,630,961 8,392,601 6,005,957 
Other lard ..... 5,193,282 7,016,106 S. P. shoulders, DESTINATION OF EXPORTS. 
i x Oe .. 11,301,767 19,316,885 os cS eeeaase ; 191,103 192,890 304,255 Hams and 
5. a4 Other uts s ‘TS 
hams ........ 41,556,341 33,792,640 meats. Ibs. ie 6,333,815 4,173,992 4,824,714 “Ta Ati 
a skinned 33,801,001 Total cut meats Exported to: : 
see ee eee ss 55) 23 57 2. 2 9 558 
8. ag ae : 24°785,387 casein ot a: 71,556,423 57,628,492 94,149,553 United Kingdom (Total)........-.. 950 «508 
8S. P. picnics.... 15,280,992 —}— SIE, ov ns 4 bs-4 0 pein. 000'0:64.08.6 0.0008 610 419 
we Nhellies. ae fi é i: 261,399 32 DANISH BACON EXPORTS. London . weet eee e en tees eeee eect eee 181 4 
D. S. fat backs 3,809,521 1,755,806 5,141,876 BEBDOROMUET + «0's 0.9000 s ses sins ¥ssisiei . 4 
Exports of Danish bacon for the week yg A Smbasecec rece tsa ekeny's ue a4 
ea ae ce ended Nov. 29, 1980, amounted to 7,046 = 0° 
CHICAGO PROVISION STOCKS. metric tons, compared with 4,819 oid to: tase 
Stocks of provisions in Chicaro atthe metric tons for the same week of last." # 
° ‘ » ° MY TEMEORD ccs Sa cctass sda sccspayancas 1,887 
close of business on Nov. 30, 1930, with year. “Da AEE eT Poneto 1,887 
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Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St., 

Syracuse, N. Y., U. S. A. 


kling Eject meat scrap, dried blood, 
ioe sided ih sas si etc., to any fineness desired 
Quality High, Price Low —in one operation—by the 





Hamburg 


TEDMAN 2-Stage Ham- 
mer Mills reduce crack- 
lings, expeller cake, bone, 


2-Stage method of grinding. 
No further screening or re- 
grinding is necessary. 

Nine sizes of Stedman Mills are 
offered—requiring 5 to 100 ee 
—capacities 500 to 20,000 pounds 
per hous. Write for bulletin 301. 

Stedman’s Foundry & 
Machine Works 


Aurora, Indiana, U. 8S. A. 


Grind Cracklings 4 
at Lower Cost 
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Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil, Stearine, 
Beef Cracklings, Ground Meat Scrap, Fertilizers 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. 


Boston, Mass. 
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TALLOW—tThe tallow market in the 
East ruled rather quiet the past week, 
prices holding at the lows of the pre- 
vious week. There was no particular 
volume of trade, although reports in- 
dicated, at times, that a moderate busi- 
ness was passing in extra New York 
on a basis of 45%c f.o.b. 

Offerings were steadily held, and 
business not being pressed. Consum- 
ers continued to mark time and dis- 
played little interest in supplies for 
the rest of this year, although they 
showed some interest in tallow for de- 
livery early next year. 

Sentiment in the trade was mixed. 
Some argued tallow was too low at 
present levels, but supply and demand 
appears to be ruling the market. Con- 
sumers are fairly well stocked up for 
the immediate future and are still 
looked upon as having the upper hand. 

At New York, special was quoted at 
43%c; extra, f.o.b. 45¢c; edible, nom- 
inally 6c. 

At Chicago, the tallow market was 
rather quiet, but appeared to be in a 
steady position. Offerings of prime 
packer were light and consuming in- 
quiry was moderate. At Chicago, edi- 
ble was auoted at 6%c; fancy, 5%c; 
prime packer, 53¢c; No. 1, 4%c; No. 2, 
3% @4e. : 

There was no auction at London this 
week. At Liverpool, the market for 
Australian tallow was unchanged. Fine 
was quoted at 31s and good mixed at 
26s 6d. 

STEARINE—A moderate demand 
and limited offerings made for a firmer 
market in stearine in New York. Oleo 
was quoted at 8%&@8%c. At Chicago, 
demand was rather quiet, and the mar- 
ket was steady. Oleo was quoted at 8c. 

OLEO OIL—A quiet and steadv 
market was the feature at New York 
the past week. Some business was 
said to have passed at the quoted levels. 
At New York, extra was quoted at 8% 
@8%c; medium 8%c; lower grades, 
7%c, At Chicago, the market was 
rather quiet and about steady. Extra 
oleo was quoted at 8%c. 








See page 45 for later markets. 








LARD OIL—Demand was hand-to- 
mouth, but offerings were not pressing 
and prices were fairly steady. At New 
York, edible was quoted at 14c; extra 
winter, 101%4c; extra, 9%c; extra No. 1, 
9%c; No. 1, 9c; No. 2, 8%c. 

NEATSFOOT OIL—Consuming  in- 
terest was quiet and limited to nearby 
needs, but the market ruled steady. 
At New York, pure was quoted at 
13%c; extra, 9%c; No. 1, 9%c; cold 
test, 16%4c. 

GREASES—Operations in the grease 
market at New York were on a mod- 
erate scale the past week. Some 
nearby trade was passing, but the tone 
was easier, reflecting, to some extent, 
the recent developments in tallow and 
some increase in pressure of outside 
greases. Demand for choice white was 
fairly good, with that grade ruling 
steady. Consumers showed no disposi- 
tion to take hold in a large way for 
the balance of this year, although show- 
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Tallow and Grease Markets 
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ing some interest in supplies for the 
early part of the New Year. 

At New York, choice yellow and 
house were quoted at 4%@4'%c; A 
white, 442@4%c; B white, 4% @4%c; 
choice white, 5% @6c. 

At Chicago, a strong market pre- 
vailed in choice white grease. Yellow 
greases were firm, with production 
light and demand rather good. At Chi- 
cago, brown was quoted at 3%@4c; 


yellow, 4@4%c; B white, 4%c; 
white, 5%c; choice white, all hog, 5% 
@5%e. 

——@—. 


By-Products Markets 
Chicago, December 4, 1930. 


Blood. 
Domestic blood is nominally $3.00@ 


3.25. The market is easy. 
Unit 
Ammonia. 
Ground and unground................5. $2.75@3.00 


Digester Feed Tankage Materials. 


Sellers are asking about $3.25, but 
buyers’ ideas are somewhat less. Offer- 
ings are not heavy, but trading is light. 


Unit Ammonia. 


Unground, 114 to 12% ammonia.$2.75@3.25 & 10c 
Unground, 6 to 8% ammonia..... 2.75@3.25 & 10c 
py” eee era ae 2.50@2.75 
Steam bone meal, special feeding, 

TUS seaicwassh cen sk unss s0% @35.00 


Packinghouse Feeds. 
Product continues in fair demand. 
Prices are quoted on carload basis, 
f.o.b. producing plants. 


Per Ton. 
Digester tankage, meat meal........ BY @55.00 
Meat and bone seraps, 50%......... @55.00 


Fertilizer Materials. 


The market for fertilizer materials 
continues quiet and featureless. Pro- 
ducers are asking $2.70 & 10c, f.o.b. 
Chicago. 

Unit Ammonia. 
High gerd, ground, 10@11% am..$ 2.70@ 2.80 & 10 
Low egrd., and ungr., 6-9% am. @ 2.40 &10 
Bone tankage, low grd., per ton 16.00@18.00 
Hoof meal 2.50@ 2.60 


@ 
Ca 
we 
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are accurate and dependable. 
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Cracklings. 

The crackling market is unchanged. 
Demand continues quiet. Prices are 
nominally 65@70c. Some sales re- 
ported at 67%4c. 

Per Ton. 
Hard pressed and exp. unground, per 

unit protein $ .65@ .70 
Soft prsd. pork, ac. grease & quality 45.00@50.00 
Soft prsd, beef, ac. grease & quality 40.00@45.00 


Bone Meals (Fertilizer Grades). 


_ The bone meal market is showing 
little activity. Quotations are nominal. 


Raw bone meal for feeding.......... s @32.00 
Steam ground, 3 & 50.............. 27.00@28.00 
Steam, unground, 3 & 50............ 25.00@26.00 


Gelatine and Glue Stocks. 





Little activity reported. Prices are 
mostly nominal. 
Per Ton. 
BEY ns ntées¢ cnarnedud ice ecedes $28.00@30.00 
SWE BAL sod 0c bcs deh aca bhes mike 2.00@ 45.00 
Hide trimmings .................... 28.00@30.00 
SL dn pict ot dia ad evaens abatndc ht 29.00@30.00 
Cattle jaws, skulls and knuckles.... 25.00@2s.uu 
DEG: DORMOD Si. is ncns ces cvecenyes 28.00@30.00 
Pig skin scraps and trim., per lb.. 3 3% 
Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $85.00@ 160.00 
Mfg. shin bones 50.00@ 70.00 
Cattle beets . 2.60.52. seeeeese 25.00@ 30.00 
CO Ns bin 65:05: Sea nes chewaneen 17,.00@ 18.00 





(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


The animal hair market is showing 
only seasonable activity. 


Summer coil and field dried........... 14%@ 1%e 
Processed, black winter, per Ib.........5144@ 6c 
Processed, grey, winter, per Ib........ 4 ic 
Cattle switches, each*............ceee 1%@ 2%e 


* According to count. 


———fe----- 


EASTERN FERTILIZER MARKETS. 
(Special Letter to The National Provisioner.) 


New York, Dec. 3, 1980.—A few cars 
of ground tankage were sold at $3.25 
and 10c f.o.b. New York, which is about 
the present asking price. Unground 
tankage of low grades sold at $2.75 and 
10c f.o.b. local points. Some of the 
better grades are being held at $3.00 
and 10c f.o.b. New York. 

Ground dried blood sold at $3.05 and 


CONTROL |) 


Powers Thermostatic Regulators 
There is one for 


every process in the packing industry. Write 

us about any temperature problem troubling you 
we will send bulletin describing the type of regulator 
will give you the best results. 

37 Years of Specialisation in ‘Temperatere Control 


2725 Greenview Ave., Chicago. 


Also 35 other cities. 


THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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$3.10 f.o.b. cars New York, with more 
offered at these same prices. South 
American for December, January ship- 
ment is offered at $3.35 per unit c.i-f. 
United States ports, with bids being 
asked for. 

Bone meal, both steamed and raw, is 
lower in price as far as the foreign 
material is concerned, and is now about 
$5.00 per ton under last year’s price 
at this time. 

Unground cracklings, 50/52 per cent, 
sold at 70c per unit of protein, f.o.b. 
New York, and more is being offered 
at this figure with buyer’s views 67%c. 
The market is inclined to work lower 
rather than higher from present indi- 
cations, although a change in weather 
might change the situation very quickly. 


——_&— 
MARGARINE IN NORWAY. 


Margarine factories in Norway 
totaled 39 in 1929, with a total produc- 
tion of 46,645 tons, according to the 
U. S. Department of Commerce. 

This product is consumed by all 
classes, and per capita consumption, 
which is very high, is reported to have 
increased considerably during the last 
few years. Animal fats were chiefly 
employed in the production of this food, 
but now there is a greater demand for 
vegetable fat margarines. Margarine 
is sold directly by the producer to the 
retailer. 

Competition has been very keen be- 
tween the independent Norwgian fac- 
tories and the Dutch combine Jurgens 
and Van Der Bergh (Margarine Unie). 
Recently, however, it was announced in 
the press that an agreement was 
reached in the margarine industry in- 
cluding Margarine Unie, but not the 
Norwegian cooperative factories on one 
hand and Unilever, Ltd., (British) and 
two Norwegian companies, De No Fa, 
producers of animal fat oils, and Lille- 
borg Fabrikker A/S., manufacturers of 
vegetable oils, soaps, et cetera, both 
controlled by Unilever, Ltd., on the 
other. 

The most important feature of this 
agreement is the establishment of a 
joint stock company for the purpose of 
controlling, selling and distributing the 
entire production of the adhering mem- 
bers of the agreement. 

It is reported that the main office 
will be in Oslo and that there will also 
be established five branch offices, one 
of which will be located in Stavanger. 

Each adherent factory will be given 
a production quota in proportion to its 
production for the five-year period 
1923-1927. No factory is permitted to 
purchase the quota of other factories 
in excess of 75 per cent of its own 
original quota. It is estimated that 
Jurgens’ and Van Der Bergh’s branch 
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factories (Margarine Unie) now manu- 
facture about 20 per cent of the entire 
production of margarine in Norway, 
valued at approximately $16,080,000 
per annum. 

The country will be divided into dis- 
tricts and the output of the factories 
will, as a rule, be sold within their dis- 
tricts under the brands most popular 
and in greatest demand. In the future 
factories will not be permitted to have 
their own brands or any sales organi- 
zation, but will be engaged in produc- 
ing activities only. 

The duration of the agreement is 25 
years, unless a 2 years’ notice is given 
for its termination by two-thirds of the 
members after the expiration of 10, 15 
or 20 years. 

ee” Sees 
MARGARINE MATERIALS USED. 


Oleomargarine produced and the ma- 
terials used in its manufacture during 
October, 1930, with comparisons: 

Oct., 


1930. 
Lbs. 


Oct., 
1929. 
Lbs. 


Ingredients of un- 
colored margarine: 



























rer rr er rer er 127,277 
EES TUL a edocivawesensies 17,856,869 
SE ogn4bns'06ph4en we shee 8,5 
Cottonseed oil .............. 2,369,723 2,834,965 
Derivative of glycerine 7 Ee > <eeenedns 
Edible tallow 1,870 
. b aaa 400 
DT chat schessassedihvacs. :). MM | (apameya's 
RE ere 9,805,039 
Mustard oil ...... 6,987 
Neutral lard 1,873,094 
rer 4,214,873 
Oleo stearine 621,292 
DE woWpsdiccuctt Kaew 0 96,045 
Palm oil 3, 116,278 
Peanut oil 561, sof 
My ep ede ederceesse i25, yf 
Sesame oil ’ 
Soda (benzoate of).......... 9,4 9,466 
ee OE GRE sc aese ce dcdcces eee 

DetMd ccccccccccccccccccccdtsOteeel 42,062,725 
Ingredients of colored 

margarine : 
DE itn ais es snsadisladne 3,771 5,240 
ES EE wh as Secae See 391,591 708,343 

SAMESD 8 06h 0K ds ames CELSO 1,479 2,007 

Cottonseed oil ......... 135,269 186,963 
Derivative of glycerine.. | pee 
DOE eudcxbocnseccnd oY Seeeen ees 
DTM EN ids cowwna vaccine vhee 346,347 515,891 
ER swe dd neewondseee 133,705 201,706 
oe. ae 296,524 469,533 
Oleo  stearine 11,081 10,425 
Oleo stock 1,748 6,748 
DT doo kteeeces 7,775 9,1 
Peanut oil 17,874 33,714 
SE tetis du whe 609 004560 97,353 149,431 
Sesame oil .......... 7” eebeeans 
Soda (benzoate of) 131 161 
Soya bean oil Se Cheneeess 





eee 


Total ingredients for colored 
and uncolored ............39,119,579 


——~fo —-—— 
OCTOBER MARGARINE EXPORTS. 


Exports of oleomargarine from the 
United States during October, 1930, 
were as follows, according to the U. S. 
Department of Agriculture: To Europe, 
5,000 Ibs.; Panama, 12,784 lbs.; Mexico, 
900 lbs.; Dutch West Indies, 6,120 lbs.; 
other British West Indies, 16,615 lbs.; 
Virgin Islands of U. S., 10,815 Ibs.; 
miscellaneous West Indies, 50 lbs. The 
total exports amounted to 52,284 lbs., 
compared with 127,820 lbs. in October, 


1929. 
a 
OCT. MARGARINE PRODUCTION. 


Actual figures for the production of 
margarine during Oct., 1930, with 1929 
comparisons, are reported by manufac- 
turers to the U. S. Bureau of Internal 
Revenue as follows: 


45,361,987 


Oct., 1930, Oct., 1929. 





bs. Lbs. 
Uncolored .........000se004+58,022,184 34,751,084 
SEE pisssks bivauababeees 1,169,207 1,872,294 
_ ePrerrererrers  « 36,624,258 
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SHORTENING AND OIL PRICES. 


Prices of shortening and salad and 
cooking oils on Thursday, Dec. 4, 1930, 
based on sales made by member com- 
panies of the Shortening and Oil Di- 
vision of the National Cottonseed Prod- 
ucts Association, were as follows: 





Shortening. 
Per Ib. 

North and Northeast: 

Carlots, 26,000 IbB.......cccccccscees @10% 

¥ fy NE TI Woe cccccuccenscwcas @10% 

Kees them SOO We. 2 cco cvcessce cee @ll 
Southeast: 

EEE TNL wae'encsoncescudsccnsvescen< @10 

ee OO Pe er ee @10% 
Southwest: 

Carlots, 26,000 Ibs @10% 

10,000 Ibs. and up @10% 

Less than 10,000 Ibs. @10% 

Salad Oil. 

North and Northeast: 

Oarfots, BE,G00 Ws. .... ccc sccccccee @10 

a CO ere ree rr @10% 

D GO & DDMB. ccc cece cccccccevssccees @10% 
South: 

SE HD NS ok nk wae Gas Bio 0 0 @ 9% 

EGS GHAR GRNOUB os oc vecceicncccesss @10 


Cooking Oil—White. 
\%e per Ib. less than salad oil. 


Cooking Oil—Yellow. 
Ye per Ib. less than salad oil. 


fe 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Dec. 2, 1930.—Extra tal- 

low, f.o.b. seller’s plant, 4%c lbs.; 

Manila cocoanut oil, tanks coast, 54@ 

53%c lb.; Manila cocoanut oil, tanks, 

New York, 53g@51éc lb.; Cochin cocoa- 

- oil, barrels, New York, 74@7%c 
P. S. Y. cottonseed oil, barrels, New 

York, 9% @9%4c lb.; crude corn oil, bar- 

rels, New York, 9@9%c lb.; olive oil 

foots, barrels, New York, 74@7%%c lb.; 

5 per cent yellow olive oil, barrels, New 

York, 85@90c gal. 

Crude soya bean oil, barrels, New 
York, 942@10c Ilb.; palm kernel oil, 
barrels, New York, 8%@9c lb.; Niger 
palm oil, casks, New York, 5% @6c Ib.; 
Lagos palm oil, casks, New York, 6% 
@6%c |b.; glycerine, soaplye, 6% @7c 





Ib.; glycerine, C. P., 18%@14e lb.; 
glycerine, dynamite, 10%c Ib. 
+ fo 


RUSSIAN VEGETABLE OILS. 


Small oil pressing plants in Russia 
totaled about 25,000 in 1926. During 
the past year some progress has been 
made in uniting these into larger units 
through collective farms and agricul- 
tural cooperatives and increasing their 
productivity, it is reported. At the 
present time there are about 740 large 
oil pressing plants, of which about 300 
have been fitted with modern equip- 
ment. 

The production of margarine has also 
begun in Russia. The first factory was 
placed in operation in Moscow on July 
1, 1930. It has a daily output of 40 
to 60 tons. Several additional factor- 
ies are to be built in 1930-31, with a 
combined annual output of 72,000 tons. 


Aoki “SS 
VEGETABLE OIL’ DIVIDENDS. 


Wesson Oil & Snowdrift Co. has de- 
clared a quarterly common stock divi- 
dend of 50c a share, payable January 
1, 1931, to stock on record December 15, 
1930. The South Texas Cotton Oil Co. 
declared a quarterly common stock divi- 
dend of 25c, payable December 1, 1930, 
to stock on record November 20, 1930. 
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Vegetable Oil Markets 


Market Quiet — Undertone Steady — 
Crude Holding—Cash Trade Dull— 
Lard Rallied—November Consump- 
tion Awaited—Cotton Crop Gathered. 


Cotton oil trading continued to mark 
time the past week pending develop- 
ments. As a result, operations were 
again without feature, the market back- 
ing and filling over narrow limits and 
being easily influenced. Commission 
house trade was mixed, and profes- 
sionals were on both sides. Although 
there was no particular selling pres- 
sure, the market eased for a time with 
lower outside markets and a slight set- 
back in crude oil. 

Commission house absorption was in 
evidence on moderate declines and scat- 
tered profit taking, with a lack of any 
hedging pressure whatsoever. This 
served to bring about recoveries from 
the breaks. All told, there were no 
vital changes in the situation within the 
market itself, and with little or no pres- 
sure of the new crop on the marxct, 
prices again gave a rather good ac- 
count of themselves considering that 
sentiment in the main leaned against 
values, 

After holding very steadily at 6%c in 
the Southeast and Valley, a fair amount 
of crude oil came out in both sections 
at 64%4c. That figure was bid but sell- 
ers were asking ‘c higher. In Texas, 
6% was bid, with no pressure whatso- 
ever from that direction. Nothwith- 
standing the crude developments, re- 
finers were displaying little or no inter- 
est in the future market, and the fact 
that there was no selling pressure from 
that quarter not only served to dis- 
courage bearish operators but helped 
maintain a steady undertone. 

Cash Trade Slow. 

In some quarters there was a 
tendency to await the November con- 
sumption report, and some were antici- 
pating a comnaratively smaller figure 
than a year ago. This, apparently, was 
in line with the complaints of slower 
cash trade the past two weeks. Dur- 
ing the last week, cash oil and com- 
pound demand continued quiet, but less 


WEEKLY REVIEW 


was heard of refiners cutting prices to 
get business. 

At the same time, many well in- 
formed factors are anticipating a rather 
slow cash trade until after the turn of 
the year. At the same time there are 
some shrewd observers among the cash 
interests who are confident in their be- 
lief that distribution of cotton oil this 
season will not run far, if any, behind 
the previous season and who believe 
that consuming demand this season will 
take care of the season’s crush. 

The latter claim the refining loss is 
running greater than earlier in the sea- 
son, and they expressed the belief that 
production will be effected in a rather 
important way by these greater refin- 
ing losses. As a result of the latter, 
the November statistical figures are 
anxiously awaited so that the situation 
can be carefully analyzed. 

The weather in the South the past 
week has been favorable, and picking 
of cotton still in the fields made fair 








_ SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 4, 1930.— 
Cotton oil markets have been exceed- 
ingly dull the past week. Crude is un- 
changed at 6'%c lb. in Texas and 6%c 
lb. in the Valley. Bleachable is barely 
steady at 7%c lb., loose New Orleans. 
Local estimates of November consump- 
tion average about 320,000 barrels. No- 
vember seed receipts may prove disap- 
pointing on account of protracted rains. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Dec. 4, 1930.—Crude 
cottonseed oil sold in a small way this 
week at 6@6%c; forty-one per cent 
protein cottonseed meal, $27.00; loose 
cottonseed hulls, $7.50. All markets are 
very dull and quiet. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 4, 1930. — Prime 
cottonseed, f.o.b. cars north and east 
Texas, $25.00; west Texas, $23.00; prime 
cottonseed oil, 6@6%c; forty-three per 
cent meal, $28.00; hulls, $9.00; mill run 
linters, 1% @2%c. 











progress in the western part of the 
belt, and the crop has been largely 
gathered. However, some are looking 
for smaller ginning figures, compara- 
tively, owing to recent climatic condi- 
tions. At the same time, even though 
it is late in the season, there is a rather 
wide spread between cotton crop esti- 
mates. 
Lard Stocks Lower. 


The private estimates released of late 
range from 14,697,000 bales high to 
18,853,000 bales low. A final crop esti- 
mate by the Government greater than 
the high estimate would undoubtedly 
have a bearish influence, while a figure 
as low as the smaller estimate would 
unquestionably be construed as bullish. 
Private estimates on ginning to Decem- 
ber 1 range from 12,758,000 to 12,829,- 
000 bales, compared with 12,853,000 
bales to December 1, last year. If the 
smaller crop figure is nearer correct, 
it would indicate that 93.3 per cent of 
the crop had been ginned. 

The lard market recovered some- 
what on lighter than expected Decem- 
ber deliveries, as well as on a further 
decrease in the lard stocks the last half 
of November. Chicago lard supplies at 
the end of November, totaling 6,644,000 
lbs., against 9,406,000 lbs. in mid-No- 
vember, 12,567,000 lbs. at the beginning 
of November and 30,072,000 lbs. on De- 
cember 1 last year. 

The lard situation will continue to 
command attention in the immediate 
future as far as oil is concerned as 
will supply and demand. The probable 
oil supplies are pretty well defined, but 
the demand is questionable. 

COTTONSEED OIL—Market trans- 
actions at New York: 


Friday, November 28, 1930. 
—Range— —Closing— 


Old Sales. High. Low. Bid. Asked. 
on ROR RE Paes 2 7 pee TE ous 
Oars eae 745 a 765 
New 

EAN ri nar ae Nee gan 730 a 760 
DL SE ae eet eee 743 a 758 
MNS bbs. die 4 tasvdc nig Beeman 744 a 763 
| ae 3 766 768 768 a .... 
PS ORE sink des 766 a 772 
MOONE Gs.0 Saucy detaches 770 a 77 
MEET Siete tard? beet 770 a 780 
NINE 6 ox Suhcnre ck Che ae 775 a 799 











OLEOMARGARINE (. 


®& GHHAMMOND CO. CX*o 


~~ 


Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 








Chicago, I 






G. H. Hammond Company 








HAMMONDS 









MARGARINE 
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Sales, including switches, Old NIL 
bbls., New 3 Contracts. Crude S. E. 
6% Sales. 


Saturday, November 29, 1930. 


Old 

RC yee SY go ose iee sees 730 a 800 
Bee aon Sh uGk woke 7a: sas 
New 

BE chek sacar lo wets, Cie | Rea 
eee Tol ba s Sacre 730 a 755 
ee ne eis wet 735 a 755 
Bee. .... 28 356 745 WS a .... 
Eso 5 wens bane cee a 765 
May S: 3e6 Tet Fees .... 
A gigi on ane oh ag 765 a 780 
DE kisi ciehi one ps be 765 a 790 


Sales, including switches, Old NIL 
bbls., New 28 Contracts. Crude S. E. 


6% @6% 
Monday, December 1, 1930. 

Old 

DR Secee ee See tess eee 
Re ere eres 745 a 765 
New 

Saye aT ae i a A ane et 2 err 
Be ere. GG oS 730 a 750 
Ee esc e Se sess 735 a 755 
Tes ose aa eh 5 h5% 750 a 1754 
rar wees eee oo ae 757 a 764 
May 2 764 764 763 a 765 
RE tt ig, ka 765 a 775 
BE aide ce ek aes when 770 a 782 


Sales, including switches, Old NIL 
bbls., New 2 Contracts. Crude S. E. 
6% Nominal. 








Sl 


‘The Edward Flash Co. 


17 State Street 
NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 


pyri 


The Procter & Gamble Co. 


refiners of all grades of 


COTTONSEED 
mind Wi 


PURITAN—Winter Pressed Salad Oil 
BOREAS—Prime Winter Yellow 
VENUS—Prime Summer White 
STERLING—Prime Summer Yellow 
WHITE CLOVER—Cooking Oil 
MARIGOLD—Cooking Oil 
JERSEY—Butter Oil 

















HARDENED COTTONSEED OlL—for Short- 
enings and Margarines 
(58°-60° titre) 





COCOANUT OIL 
MOONSTAR—Cocoanut Oil 
P & G SPECIAL—(hardened) Cocoanut Oil 


General Offices, Cincinnati, Ohio 
Cable Address: “Procter” 
i, Li, 
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Tuesday, December 2, 1930. 


Old 
De HR a et LE Sere 
ace ER tea a Re ON 750 a 775 
New 
Danks Ssh oe ioua es Babe 740 a 768 
Sts 6) ei tea gh a 740 a 760 
ERAS eee ee 750 a 765 
BGS laa ne, shirts re ieee Ne prac 760 a 765 
NES aie suka Sah is Sonne 768 a 775 
May 4 716 775 775 a 776 
ID es ciate ak ian bs Pe ea Bhs 770 a 790 
i Sg aie murals Satay 786 a 795 
Sales, including switches, Old NIL 
bbls., New 4 Contracts. Crude S. E. 


6% Sales and Bid. 
Wednesday, December 3, 1930. 


Old 
NG ho6s 65 ahi suhl saan 730 a 
Dec. 100 751 751 T5la 
New 
| SRE Rega pate Sa Ar Pai 740 a 765 
DN cs nicc fhteoe oo RS 740 a 760 
EA ery Meee 745 a 765 
Ta pay aca Seis AEs ee oo 758 a 762 
REE os in Ss aoa aya ae 767 a 775 
May 1 77338. 73 Wea Te 
MES 85 bs Sel ho bs tee ae 765 a 790 
BN Se ero eats aay tas 785 a 791 
Saies, including switches, Old 100 
bbls., New 1 Contract. Crude S. E. 
6% @6%8ce. 

Thursday, December 4, 1930. 
UO Sg rey: 7140'S 550 
SS | SRR coche A orate 750 a 765 
SPOONS SE a caly eee 735 a 765 
BUR Nan tor pe elg Santee. anit 740 a 755 
re Woe "762: Wee 5..; 
BR rie at: Sige ke ete wee 768 a 773 
BUT hand ites gic o's oan ioe 785 a 790 








Sce page 45 for later markets. 








* COCOANUT OIL—The market at 
New York ruled quiet and steady, with 
hand-to-mouth trading reported. The 
larger factors were looking on. Offer- 
ings were not pressed and were held 
steadily, but with the inventory pa 
at hand, consumers were displaying 
little interest other than in next year’s 


supplies. At New York, tanks were 
quoted at 5%c, while Pacific Coast 


tanks were quoted at 54% @5%c accord- 
ing to position. 

CORN OIL—The market was quiet 
and barely steady, with prices quoted 
7@7«c f.o.b. mills. 

SOYA BEAN OIL—There was little 
or nothing new in this market, and 
prices were more or less nominal. 
Domestic crude at New York was 
quoted at 7%4c and f.o.b. western mills 


at 7c. 

PALM OIL—A limited consuming 
demand and an almost complete lack of 
selling pressure from first hands con- 
tinued to feature this market. As a 
result, conditions were quiet and about 
steady, although easiness in tallow was 
against the market. At New York, 
spot Sumatra tanks were quoted at 
5%@6c; bulk, 54@5%c; spot Lagos, 
+b shipment Lagos, 5%4c; spot Nigre, 
5 


bC. 

PALM KERNEL OIL—A quiet and 
steady market was noted in this quar- 
ter. Sellers maintained their ideas, 
while buyers appeared cautious. At 
New York, tanks were quoted at 5%c; 
bulk oil, 54%c. 

OLIVE OIL FOOTS—There was 
nothing particularly new in this mar- 
ket. Demand ruled moderate, while 
selling pressure was limited. Spot foots 
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were quoted at 642@7c; shipment foots, 

6% @6%ec. 

y = OIL—Market nom- 

inal. 

SESAME OIL—Market nominal. 
PEANUT OIL Market nominal. 
COTTONSEED OIL—Store stocks 

continue light, and the market con- 

tinues steady. Store oil was quoted at 

%e over December; Southeast and 

— crude, 64 @6%c; Texas, 6%c 
id. 








PORK AND LARD MARKETS. 
(Continued from page 38.) 
unusually light carry-over at the end 
of the summer season, lent considerable 

encouragement to holders. 

Lard.—Some of the strength which 
this product had been showing during 
the past few months was lost during 
November. There have been liquidating 
sales on the Board of Trade right along. 
These are believed by some to have 
influenced the price decline which was 
unlooked for due to light production, 
small stocks and broad domestic and 
export demand at the lower prices. 

S. P. Bellies —The price of this prod- 
uct declined during the month, more 
rapidly than a year ago but at about 
the same rate as in 1928. There has 
been little trading in carlots but the 
outlet has continued good through 
smokehouse channels. 

D. S. Clear Bellies.—The price level 
of this product has been well above that 
of one and two years ago on account of 
its extreme scarcity. Some weakness 
was shown during November, attributed 
to weakness in the green belly market. 
The low prices there, combined with de- 
creased buying in the South due to the 
close of the cotton picking season, had 
a depressing effect on the market for 
the cured product. 

D. S. Fat Backs.—The fat back 
market was easy and lower during No- 
vember, but this product is in a closely 
sold-up situation. Much of the current 
trading is done on shipping age product, 
no offerings of straight cars of fully 
cured product being made during No- 
vember. Pressure was principally on 
the lighter averages because these were 
in larger supply. The fat back market 
was further strengthened in _ past 
months through the consignment of 
many backs to the lard tank, thus yield- 
ing better returns than sales at the 
low prices at which backs were quoted 
in spite of their scarcity. 

Hogs. 

While hog receipts have been some- 
what below those of 1929 and 1928 this 
year, they are slightly larger than in 
1926 and 1927 and pork production has 
been ample to meet the needs of the 
consuming public throughout the period 
of slowed-up business activity. In the 
light of this situation, prices have held 
well and show no wide variations during 
the year from those of the earlier 
years. All grains continue to return 
considerably more money to the pro- 
ducer in the form of livestock than 
when sold as grain, so that in sections 
of corn crop shortage wheat is being 
fed extensively, resulting in an ade- 
quate supply of good hogs and better 
returns to the farmer than could be 
realized if the grain was sold. 

——-fe—-— 
HULL OIL MARKETS. 

Hull, England, Dec. 3, 1930. — (By 
Cable)—Refined cottonseed oil, 25s; 
Egyptian crude cottonseed oil, 22s 6d. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Provisions were under pressure of 
liquidation and from packers, and with 
support limited the undertone was 
heavy the latter part of the week. Cash 
trade was fair, particularly in lard, and 
the hog run was comparatively mod- 
erate. Hog prices were rather steady. 


Cottonseed Oil. 

Cotton oil was quiet and steady due 
to a featureless trade. Light hedging 
was absorbed by commissionhouse 
shorts. Trade is quiet. Southeast 
Valley crude, 6%c sales; Texas, 6%c 
bid. Lard was weak, checking buying 
power in oil. 

Quotations on cottonseed oil at New 
York Friday noon were: Old contract.— 
Dec., $7.45@7.59. 

New contract.—Dec., $7.36@7.65; 
Jan., $7.45@7.55; Feb., $7.50@7.65; 
March, $7.59@7.61; Apr., $7.66@7.71; 
May, $7.69@7.72; June, $7.70@7.82; 
July, $7.81@7.85. 

Tallow. 

Tallow, extra, 45éc. 

Stearine. 

Stearine, oleo, 84% @8%c. 

~——¢e--— 

FRIDAY’S GENERAL MARKETS. 

New York, Dec. 4, 1930.—Lard, prime 
western, $10.60@10.70; middle western, 
$10.40@10.50; city, 10%%c; refined con- 
tinent, 10%c; South American, 11%c; 
Brazil kegs, 12%c; compound, 9%@ 


10c. 
Sea ees 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Dec. 4, 1980.—General pro- 

vision market steady but dull; hams, 
picnics and pure lard fair; square 
shoulders very poor. 

Friday’s prices were as follows: 
Hams, American cut, 92s; Liverpool 
shoulders, square, 74s; hams, long cut, 
97s; picnics, 638s; short backs, 91s; 
bellies, clear; 92s; Canadian, none; 
Cumberlands, 74s; Wiltshires, none; 
spot lard, 56s. 

a 

EUROPEAN PROVISION CABLES. 


The market at Hamburg showed 
little alteration during the week ended 
November 29, 1930, according to cabled 
advices to the U. S. Department of 
Commerce. Receipts of lard for the 
week were 295 metric tons. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 79,000, at a top 
Berlin price of 14.06c a pound, com- 
pared with 95,000, at 17.74c a pound, 
for the same week of last year. 

The Rotterdam market was rather 
quiet. Refined lard was steady. Extra 
oleo oil and prime oleo oil markets 
were somewhat weaker. Prices ~vere 
decreasing for extra oleo oil and prime 
oleo oil. 

The market at Liverpool was rather 
quiet on steady tendencies. 

The total of pigs bought in Ireland 
for bacon curing was 31,000 for the 
week, as compared with 30, 000 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ending November 
28, 1930, was 133,000, as compared with 
88,000; for the corresponding week of 
last year. 


LIVERPOOL PROVISION STOCKS. 

Stocks of provisions on hand at Liv- 
erpool on Dec. 1, 1930, with compari- 
sons, as estimated by the Liverpool 
Provision Trade Association, were as 
follows: 


Dec. 1, ov.1, Dec. 

1930. 7930. 1939." 
ee ECT CETTE ET 487,424 735,504 853,888 
RL MG, sors onatearks wenn 433,440 373,296 868,336 
Shoulders, Ibs. .......... 21,392 5,600 46,480 
Lard, steam, tierces .... 201 671 
Lard, refined, tons...... 580 262 1,869 


— ~~Ye—-—- 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 
of beef this week up to Dec. 3, 1930, 
show exports from that country were 
as follows: To England, 99,177 quar- 
ters; to the Continent, 4,723 quarters. 
Exports of the previous week were 
as follows: To England, 134,298 quar- 
ters; to the Continent, 18,424 quarters. 
~——1%---— - 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Nov. 1 to Dec. 31, 1930, totaled 24,459,- 
036 lIbs.; tallow, none; greases, 2,292,- 
000 lbs.; stearine, 28,400 lbs. 
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TRADE GLEANINGS 


The Friar Point Cotton Oil Co., Friar 
Point, Miss., has been acquired by other 
interests and is now operated under 
the name of Coahoma Cotton Oil Co. 

Max Goldring & Co., Los Angeles, 
Cal., plan to erect a one-story meat 
packing plant costing $25,000 at Ver- 
non, 

The Lauderdale Cotton Oil Co., 
Meridian, Miss., has discontinued busi- 
ness. 

The new $100,000 packinghouse at 
Lewiston, Ida., now under construction, 
will be ready for operation shortly after 
the first of the year, according to a 
statement by W. H. Bristol, owner. 

The name of the Granbury Cotton Oil 
Co., Granbury, Tex., has been changed 
to the Hood County Oil Mill Co. 

The new $300,000 warehouse of the 
Utah Poultry Producers’ Cooperative 
Association, Salt Lake City, Utah, was 
Progr ee by fire to the extent 
of $50,00 

The i Valley Cotton Oil Co., 
Waco, Tex., has been leased by the 
South Texas Cotton Oil Co., and will 
be known as the Brazos Valley Oil Mills 
in future. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Dec. 4, 1930: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1): 
Seas. aie 550 lbs.) : 
Choice ... oe . ll res rr $20.00@ 22.50 
Bo EO PON ee eer Lor Eee ene ee 17.00@20.00 sdtetarg 17.50@20.00 
Mediu Be SEED IN Os 5 <a ne pbitaic, a meena 
STE ERS. (550. 700 Ibs. ): 
pag Ceca esiveebkeces 18.00@21.00 19.00@ 21.50 21.00@ 22.00 
Disis'sle ie 6:20.50 08 tae SPT aaacesse 16.50@19.00 17.00@20.00 
stains’ (700 ‘Tbs. up): 
REET Conalvemedaeesethies i405 Cade sees 17.00@18.50 18.00@19.00 18.50@20.50 20.00@21.00 
a dtc a tides newt ew ay o6c4-u treble ales 15.50@17.00 16.00@18.00 16.00@18.50 17.00@20.00 
STEERS (! ovens dechl 
Medium ... qa biges o's ha aera 0 5 oe 13.50@16.00 12.50@16,.00 14.00@16.00 
i PUN CMEN ARETE US Feo tt . 11.00@13.00 12.00@13.50 11.00@12.50 cn veeeeees 
COW 
i Rad :a aly aia wig bia isi 00. 608.4 «0 Bete 11.00@12.00 12.00@12.50 12.50@14.00 = 13.00@14.00 
NS ROSA Eras Cee ey : 9.50@11.00 11.00@12.00 11.50@12.50 12.00@13.00 
RINE 6 GEE id dcaid via toes v ee ewa ee 8.50@ 9.50 10.00@11.00 10.00@11.50 10.50@12.00 
Fresh a and Calf Carcasses 
AL (2): 
BEES tp eseskivincoyeeweses ... 16.00@18.00 18.00@20.00 22.00@24.00 18.00@19.00 
ET Sa gare sy 10: 0c6:9-Aiaie 0.699 Perret | 16.00@18.00 19.00@22.00 16.00@18.00 
EE. ie So whe a Kiera at ee CO . 14,00@16.00 14.00@16.00 16.00@19.00 14.00@16.00 
Common ...... . 11.00@14.00 12.00@14.00 13.00@16.00 wc eeeeuee 


CAL f ) (3): 
Cho 











Good” PP ARTE PEO ee ee ee 14.00@15.00 12.00@14.00 12. 13.00 
I CB's Ade ied 0 div'o.4 cd wa pa as Res 10.00@12.00 12.00@14.00 11.00@13.00 11,00@12.00 
Common PT is 0s Wann FOES 9.00@10.00 11.00@12.00 10.00@12.00 10.00@11.00 
Fresh Lamb and Mutton: 
LAMB (38 lbs. down) : 
| eh i ek SU aS ARE aie te . 17.00@18.50 20.50@22.00 21.00@22.00 20.00@21.00 
Bret. ak beats 0% Gp ok aye hee 16.00@17.50 19.50@21.00 19.00@21.00 19 20.00 
EE EN oa cla 'ans- ainmatelels oid ie 14,00@16.00 18.00@19.50 18.00@19.00 16.00@19.00 
MR ars Scryers Seis 6 « Anaiean ahh as. . 12.00@14.00 16.00@18.00 17.00@18.00 cea eeeeees 
LAMB (39-45 Ibs.) 
Choice . 17.00@18.50 20.50@22.00 21.00@22.00 pes 1 00 
SE ans tt 5e% conewuw acebeky ase . 16.00@17.50 19.50@21.00 19.00@21.00 19.00@20.00 
NS oes ek ad cbN RES CSAS Da T CRT 14.00@16.00 18.00@19.50 d 18.00 16.00@19.00 
ED aw cbesue odadun-css wonshabnes 12.00@14.00 16.00@18.00 16.00@17.00 sc... eee eee 
LAMB ‘(46-55 Ibs. ) 
CLES sigbebe0cd cd Gao oe eKvds eee ... 14.00@15.50 18.00@20.00 16:0017-00 17.00@18.00 
MED ..00-< bavieeethianicy ess ciesaes ; . 12.50@14.50 17.00@19.00 16.00@17.00 16.00@17.00 
Mv an (Ewe) 70 lbs. down: 
Shudddes 6Gheek bine so taaesaatere 8.00@10.00 11.00@12.00 9.00@10.00 9.00@10.00 
Medium Oh i OS, SP Be ea a 7.00@ 9.00 9.00@11.00 8.00@ 9.00 8.00@ 9.00 
I iwi a cele ASR ipay hina 5.00@ 7.00 8.00@ 9.00 6.00@ 8.00 oe 8.00 
Fresh Pork Cuts: 
IOINS: 

8-10 Ibs. av . 15.50@19.00 21.00@22.00 22.00@24.00 20.00@ 22.00 
MERI, BY ctaies Saas ne Pons 15.00@18.00  21.00@22.00 22.00@28.00 —_19.00@21.00 
Mia ass 0 4.0 ob e'xh 0s ar Fekete 15.00@17.00 20.50@22.00 20.00@21.00 19.00@20.00 
gk a Sr ree rar ee 14.00@15.00 18.50@20.00 18.00@19.00 17.00@18.00 

SHOULDERS, N. Y. Style, Skinned: 
a Sa ee Sener ie | Sere er 15.00@18.00 14.00@16.00 
PICNICS: 
Os OMinsvecvsds- tet ra rr BE. GODIEGO cigiccccsis 13.00@14 00 
BUTTS, Boston Style: 
4-8 Ibs. av... : Oe! ee 14.00@1T.00 acc eccnne 16.00@18.00 16.00@19.00 
SPARE RIBS: 
Half Sheets ............ 11,00@13.00 
TRIMMINGS: 
PE Pi eae Sa. 6 ho dad hed ciigiecieges aaa ye ok" & iuale as ; 
TET ch. de'uvesdeneonestanesch’00s,00% Ee | -tdeeoused 


(1) Includes heifer yearlings 450 lbs. down at Chicago and New York. 
(3) Includes sides at Boston and Philadelphia. 


at New York and Chicago. 


(2) Includes ‘‘skins on’’ 
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Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, 1ll., Dec. 4, 1930. 

CATTLE—Compared with late last 
week: General market very satisfac- 
tory to sellers considering liberal re- 
ceipts and week’s mild decline following 
last week’s sharp advance. Strictly 
good and choice medium weight and 
weighty steers closed fully steady with 
last week’s high time, even medium 
heavies holding up well. Well finished 

yearlings, all weights, about 25c lower, 

general run light steers standing 25 
@40c lower; medium to good light 
mixed and heifer yearlings, 75c@$1.50 
down on glutted market; not much net 
change in $5.00@6.00 beef cows and 
butcher heifers of value to sell at 
$7.00 downward, with $3.00@4.00 cut- 
ters 10@15c higher. Bulls are about 
steady, and vealers steady to 50c lower, 
light kinds showing decline. Week’s 
extreme top, $13.75, paid for yearlings; 
best medium weight steers $13.50; nu- 
merous loads ter ae J bullocks, $12. 00 
@13.00; less desirable kinds, $10. 50@ 
11.50. Proportion of well finished 
steers and yearlings was comparatively 
small, 

HOGS—Early price declines have 
been fully recovered, and today’s hog 
prices are about steady with last week’s 
close. Increased supplies early in week 
precipitated a 15@25c break; reduced 
supplies and broad shipping demand 
were factors in late recovery. Week’s 
top, $8.65, paid early today for choice 
140- to 180-lb. weights; bulk 220 to 300 
Ibs., $8.35@8.50; 190 to 220 Ibs., mostly 
$8.40@8.55, few $8.60; 130 to 170 lbs., 
mostly $8.45@8.60; hogs, $8.15@8.30 at 
low time of week; pigs, mostly $8.15@ 
8.50; ,T sows, $7.25@7.75 late, 
few to $8.00 

SHEEP—Compared with last Fri- 
day: Fat lambs mostly 15@25c higher; 
sheep, around 25c lower. Shippers fur- 
nished dependable support on most 


days this week, but the trade developed 
unevenness due to expanded receipts. 
Closing bulks: Good and choice native 
and fed western lambs, $8.00@8.75, 
around 96-lb. offerings making $8.40. 
Week’s top, $8.85, paid at close. Native 
bucks, $7.00@7.75; throwouts, $5.50@ 
6.00; fat native ewes, $3.00@3.50, few 
$3.75; fed yearlings early in week, 
$6.50@7.00. 
a 


OMAHA 


(Reported by U. 5S. oops of Agricultural 
Economics. ) 
pula. Dec. 4, 1930. 

CATTLE—Choice long fed steers and 
vanes were in good demand all 
week, and prices held generally steady, 
but on short feds, particularly the light- 
er weights, demand was indifferent and 
prices worked lower, the decline for the 
week measuring mostly 25@50c. Heitf- 
ers show a similar decline, while cows 
closed strong to mostly 25c higher. Bulls 
are around 25c higher, and vealers held 
steady. Yearlings and long yearlings 
sold up to $13.50, and 1,206-lb. weights 
cashed at $12. 15. No ‘choice weighty 
steers arrived. 

HOGS—Increased receipts met with 
expanded demand, and the general un- 
dertone to the market on hogs has been 
stronger. Comparisons show values 10 
@25c higher, with light lights 25@40c 
up. Thursday’s top reached $8.20; bulk, 
180- to 280-lb. weights, $8.10@8.20; 140 
to 180 lbs., $7.85@8.15; ed sows, 
$7.15@7.40; stags, $6.25@6.7 

SHEEP — Unevenness Eras the 
outlet for slaughter lambs. Monday’s 
heavy runs resulted in a sharp decline, 
but since that time improvement de- 
veloped, and comparisons showed values 
steady with a week ago. Matured sheep 
are strong to 10@15c higher. On 
Thursday bulk native and fed wooled 
lambs sold $7.75@8.00; top, $8.20; fed 
clipped lambs, $7.85; good and choice 
slaughter ewes, $3. 25@3. 75; top, $3.80. 








K LIVE STOCK BUYING ORGANIZATION AY 


TIMELY 
BUYING 
SERVICE 











W.L Kennett, Louisville, Ky. F.L.Murray,NashvilleTenn. 
C.B.Heinemann , Service Manager,Washington,D.C. 


ORGANIZED RESPONSIBILITY 


EVERY DAY 
EVERY MONTH 
EVERY MARKET 

















December 6, 1930. 
KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Dec. 4, 1930. 

CATTLE—There was a fairly broad 
demand throughout the week for fin- 
ished steers and yearlings, with strictly 
good and choice fed steers 25@50c high- 
er, and comparable grades of yearlin s 
on a steady to strong basis. Some 
strength also developed on short fed 
steers with weight, but light weight 
short fed steers and yearlings slumped 
25@50c. Short fed heifers were fully 
50c lower, while slaughter cows were 
mostly steady. Choice 1,016-lb. year- 
lings topped at $13.60; choice 1,119-lb. 
steers, $13.25; highly finished 1,418-Ib. 
beeves, $12.50. Bulk of short fed steers 
cashed from $8.00@10.00, bulls ruled 
steady to strong, while vealers closed 
fully 50c higher, with a top of $10.00. 

HOGS—Considerable unevenness fea- 
tured the trade, and after a weak to 
lower market the first two days, a sharp 
reaction took place and final values are 
20@30c higher than last week. The 
late top reached $8.30 on choice medium 
weights, while most of the 170 lbs. 
up ranged from $8.15@8.30. Desirable 
130- to: 160-lb. averages went from $7.75 
@8.10. Packing grades moved readily 
at the advance, with late sales from 
$7.00@7.75. 

SHEEP—A break of 35@50c on fat 
lambs Monday was partially recovered, 
and values show a decline of 25@35c, 
with best wooled kinds up to $7.85 and 
choice clippers at $7.75. Yearlings 
cleared at 25c higher prices for the 
week, with best offerings up to $6.75. 
Fat ewes held steady at mostly $3.75 


and down. One load of choice ewes 
brought $4.00. 
a core 
ST. JOSEPH 


(Reported by U. a. Bureau of Agricultural 
onomics. ) 
St. Mir Mo., Dec. 4, 1930. 

CATTLE — An outstanding load of 
1,419-lb. steers at $13.00 and another 
of 1,498 Ibs. at $12.50 featured the 
week’s trade. Otherwise, choice steers 
and yearlings, or even good quality 
offerings, were virtually oes 
Medium short feds, which predomina 
finished 25@50c lower, with low grade 
mixed yearlings and heifers almost un- 
salable at the close, prices sharply low- 
er. Beef cows were active throughout 
and mostly 50@75c higher; low grade 
cows and bulls steady; heavy calves and 
vealers, 25@50c higher; top vealers, 
$9.50. Bulk of short fed steers and 
yearlings brought $7.50@10.25; butcher 
heifers, $6.50@9.00; beef cows, $4.50@ 
6.00; medium bulls, $4.00@5.00. 

HOGS—Market very active, and 
prices advanced 35@50c since Thanks- 
giving in the face of the largest local 
run of the season. Greatest advance 
has been on light hogs and light light 
Prices today ranged $8.15@8.25 on bulk 
of desirable hogs of 180 Ibs. and over, 
with top $8.30; 140- to 180-lb. selec- 
tions, largely $8.00@8.15. Sows show 
little change; bulk $6.75@7.25;  oc- 
casienal lots, up to $7.50. 

SHEEP—Receipts are still running 
considerably larger than a year ago, 
and the fat lamb market has backed up 
about 25¢ since a week earlier. Choice 
89- to 92-lb. fed lambs were selling at 
a top of $8.00 today; most native truck- 
in Jambs. $7.00@7.25; top, $7.50. Six 
loads of Texas clipped lambs, $7.60. 
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December 6, 1930. 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


East St. Louis, Ill., Dec. 4, 1930. 


CATTLE—Compared with the close 
of last week: Desirable light and handy- 
weight steers steady; others, 25c, spots 
50c lower; mixed yearlings and heiters, 
steady to 25c lower; cows and cutters, 
25@50c lower; low cutters, 25c lower; 
medium bulls, 25¢ higher; vealers $1.25 
lower. Bulk of steers scored $7.25@ 
10.50, with yearlings topping at $13.0 
and matured steers at $10.50. Bulk of 
fat mixed yearlings and heifers landed 
$9.25@11.00, best mixed kinds bringing 
$12.50; top heifers, $11.50. Most cows 
registered $4.25@5.00; top, $6.50; low 
cutters, $2.50@3.00. The period closed 
with top medium bulls, $5.25; best veal- 
ers, $12.50. 

HOGS—Swine trade carried a strong 
undertone following lower deals at the 
opening of the week and finished 15@ 
25c higher for the week; pigs, 25@50c 
up. Top price Thursday was $8.60, 
with bulk 140 to 260 lbs., $8.50@8.60; 
sows, $7.25@7.50. 

SHEEP—Fat lambs held about steady 
most of the period under review, with 
bulk to packers late at $7.75@8.00; top 
to city butchers, $8.25. Common throw- 
outs cleared at $5.00@5.50; fat ewes, 
$2.50@3.50. 

UL LS Pees 


ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 

So. St. Paul, Minn., Dec. 3, 1930. 

CATTLE—Under sharply increased 
supplies at all points, most classes of 
slaughter stock broke 25 to instances 
50c here this week. Inbetween steers 
and comparable fat cows showed the 
maximum decline in line with outside 
conditions. Choice quality mixed year- 
lings, but lacking somewhat as to finish, 
reached $12.25, while most of the steer 
and yearling crop, made up of warmed- 
up and shortfeds sold over a price 
range of $7.50@10.00. Beef cows cen- 
tered largely at $4.00@5.50; fed offer- 
ings to $6.50; butcher heifers selling 
mainly from $5.50@7.50; some few fed 
yearlings to $10.50@11.00. Low cut- 
ters and cutters turned at $2.75@3.75; 
ey from $4.50@5.25; vealers, $8.50@ 
1.00. 


HOGS—tThe hog market for the past 
week ruled 10@15c higher, with bulk 
of the good and choice lights and 
butchers scaling from around 170 to 
260 Ibs. or better selling at $8.00, while 
packing sows bulked at $7.00@7.25. 


THE NATIONAL PROVISIONER 


Light lights cleared at $7.85 to mostly 
$8.00, with pigs largely at $8.00. 

SHEEP—The lamb market for the 
period ruled 25c or more under heavier 
receipts. Most of the better ewe and 
wether lambs cleared at $7.75@8.00, 
with best fed lambs at $8.10@8.25. Fat 
slaughter ewes sold at $3.00@3.50; fed 
yearlings, $6.00@6.75; range feeding 
lambs, $6.25@6.75. 

———Ye---— 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Sioux City, Ia., Dec. 4, 1930. 

CATTLE—Most beef steers and year- 
lings showed partial recovery from 
Monday’s 25@50c losses, although plain 
light yearlings continued draggy. 
Choice yearlings topped at $13.35, 
heavy beeves sold up to $12.75, desir- 
able grain feds bulked at $10.25@11.75, 
and most short feds cleared at $8.25@ 
9.50. Fat she stock averaged steady, 
short fed heifers brought $7.25@8.50 
mainly. A few better kinds reached 
$11.50, and beef cows bulked at $4.00 
@5.25. Bulls finished strong to 25c 
higher, and most medium grades cashed 
at $4.25@4.75. Choice vealers contin- 
ued at $9.50. 

HOGS—Compared with a week ago, 
values ruled steady to 15c higher. The 
top was $8.20, and the bulk of 160- to 
325-lb. weights brought $8.00@8.20, 
with light lights principally $7.75@ 
8.00. Packing sows earned $7.00@ 
7.50. 

SHEEP—A late rally brought most 
fat lamb prices within 25c of a week 
ago, bulk selling $7.75 to largely $8.00, 
shippers paying $8.15 and $8.25 for 
choice kinds. Slaughter ewes sold 
steady from $3.75 down, and a few 
light yearling wethers brought $6.00. 


escent 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Dec. 4, 1930. 

The following report covers 22 con- 
centration points and 5 packing plants 
in Iowa and Minnesota. Compared with 
last Wednesday: Hog prices are mostly 
25@35c higher; light lights and pigs 
are scarce and up more in some sec- 
tions; packing sows, 15@25c higher. 
Buyers are aggressive at most country 
stations. Bulk receipts Thursday com- 
prised better grades 190- to 240-lb. 
weights at $7.75@8.00, few $8.10; pack- 
ing sows, largely $6.90@7.40; few, 
$7.50. 








Sect 








So. Omaha, Nebr. 
E. K. Corri; 
Cattle Department 


Omaha, Nebr. 
Chas. B. Reynolds 


Kansas City, Mo. 
Karl N. Soeder 


E. K. CORRIGAN | 


Live Stock Purchasing Agent Operating Four Markets 
So. St. Joseph, Mo. 
R. G 


Sioux Falls, S. D. 


. Symon 


D. E. Smythe 








Indianapolis 
Indiana 
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THE WEEK IN HOG FUTURES. 


Transactions in the hog future mar- 
ket are reported by the Chicago Live- 
stock Exchange for the week ended 
Dec. 5, 1930, with totals from the open- 
ing of future trading on March 1, 1930, 
to date, as follows: 


Week ended Total to 
Dee. 5. Dec. 5. 
3. I ee 214,500 17,919,000 
TEE BONE occ asccdds 930 77,220 
CIRCE OONE 66sec \edwek’s 1,085 
Hogs delivered ...... 656 14,504 
Pounds delivered .... 185,410 


3,340,390 

Av. wt. hogs delivered ...... 230 

Daily closing quotations for the week 

ended December 5, 1930, were as fol- 
lows: 

SATURDAY, NOVEMBER 29, 1930. 
Un- 
Light.* Med. Heavy. even. 
NO TRANSACTIONS. 


MONDAY, DECEMBER 1, 1930. 


OS ib a nyba'e.bd WS ee ee $ 8.00 
MAES 0 a eeennecctins $ 9.00 04 
TUESDAY, DECEMBER 2, 1930. 
MG. os Ciawe seas sanke $8.15 $ 815 
| Pee Tee ae eee 8.90 mens yeas 
WEDNESDAY, DECEMBER 3, 1980. 
pT eee ee eT ° $ 9.00 
THURSDAY, DECEMBER 4, 1930. 
DO as cvussveeesens $ 8.25 
pO Seer errr err $ 8.65 A 
FRIDAY, DECEMBER 5, 1930. 
Gs ce dewuneuaaete @ B.BG: scan: cosnse Cosecce 
WOMB Ride 6issa eee wes wees BOR vince (evenes 


*Light hogs—not less than 170 Ibs., nor more 
than 210 lbs. Medium hogs—not less than 210 
lbs., nor more than 260 lbs. Heavy hogs—not 
less than 260 Ibs., nor more than 310 lbs. Un- 
even weight hogs—averaging not less than 200 
Ibs., nor more than 280 Ibs.; excludes hogs weigh- 
ing under 160 lbs., or more than 330 lbs. Carlot 
—16,500 Ibs., with a variation not in excess of 


1,500 Ibs. 
or 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Nov. 29, 1930, were 
as follows: 

At 20 markets: 
Week ended Nov. 29.. 
Previous week .... 


Cattle. Hogs. Sheep. 


- 172,000 485,000 316,000 
eo 658,000 305,000 





EF onc 674,000 246,000 
BEE canteen cceneéecups wen 569,000 237,000 
ME iveveceesvewostqeess 757,000 321,000 
1926) ...... ccc eeeeeeesseedt9,000 572,000 244.000 
At 1f markets: Hogs 
Week ended Nov. 20... cescccccccsccasecsi 448,000 
PEGPIOUS WOOK. oo cccs cccespetccicssivens oc 
Bab .6a0806 vatacncctadieasanseesedgees ce 
WE « osc apan's CR beh a newaw detawee besade een 491,000 
MES. ic babes Geen Kelp donne Done as career eel 672,000 
BES 6c c0.0c ke dca seceadanebtekucnnnage de cage 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended Noy. 29....128,000 364,000 212,000 
Previous week .........- 145,000 494,000 190,000 

DG i cote d Gers Ga ceve esters 157,000 502,000 179,000 
1928 133,000 387,000 176,000 
PEED, ccuvesedweccnese seed 201,000 554,000 217,000 





W926 oe ce eeeeeeeeeee210,000 440,000 178,000 








Order Buyers of Live Stock 


McMurray—Johnston— Walker, Inc. 


Ft. Wayne 


Indiana 





























BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Geference: Stock Yards National Bank. Any Bank in Twin Cities 
Write or wire us 




















R. J. Cox & Company 
LIVESTOCK PURCHASING AGENTS 
National Stock Yards, Ill. 


A Good Place to Buy 


HOGS 


Telephone Bridge 6775 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at princi 
centers for the week ended Saturday, Novem! 4 
29, 1930, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO. 
Cattle Hogs. Sheep. 
Armour and Co.......... 5,787 466 17,192 
SEE, DE Ein oberectecda 4,238 1,462 21,700 
Mortis & ©0..........0.. 1,441 Sone 7,917 
Whleom & Oo. ....000..0. 3,265 1,991 8,900 
Anglo-Amer. Prov. Co.. 1,279 ones eevee 
DO.ccsve 1,482 = 


G. Hammond 
Libby, MeNeill & Libby. 324 


Brennan Packing Co., 5,000 ll _Independent 
Packing Co., 266 hogs; Boyd, Lunh 













hogs; yerade Food Products Corp... oT 
Agar Packing Co., 4,413 hogs; others, 36, 702 = 

me al: Cattle, 17,816; calves, 3,378; hogs, 

288; sheep, 55,709. 
KANSAS CITY. 
Cattle. Hogs. Sheep. 

Armour and Co... 1,351 1,814 
Cudahy Pkg. Co. 2,071 2,346 
Fowler Straub Co. oece 
Morris Co ° 445 2, 87 
Swift & Co....... ° 5,136 
Wilson & Co........... 2,527 3.558 
ED: 205 <seeccbasacsos 899 420 

ae ere 16,351 12,950 14,074 

OMAHA. 
Cattle and 
calves. Hogs. Sheep. 

Armour and Co......... - 8,172 44 8,557 
Cudahy Pkg. Co......... 2,712 7,505 
Dold Pkg. Co.......... ° 536 4763 eos 
OS SE Oe 1,329 3,838 
DEES AE OD vacaccvccecces 2,987 4,655 10,248 
Eagle Pkg. Co 13 eves cece 
Geo, Hoffman & Co 15 
Mayerowich & Vail oe 15 























So. Omaha Pkg. C 23 
Lincoln Pkg. Co. 143 
Morrell Pkg. 22 ° 
Nagle Pkg. Co... sine 
th & Sons 10 
Sinclair Pkg. Co......... 182 cece 
Wilson & Co..........0. 1 oes 
GED -. wescsccdedscace ve ~~ enne SRE 
Wath ..cccsvscecre soeene 11,852 48,770 30,148 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
278 41,115 2,543 
1,068 3,734 3,019 
264 chat 819 
12 4,033 85 
20 2,195 95 
175 «61,789 81 
«s+» 1,830 sen 
463 14,790 872 
Total ccocosece .-- 8,021 2,275 30,220 7,514 
Not including 2,400 cattle, 780 calves, 29,550 
hogs and 1,295 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift and Co.. . 2,132 598 9,555 11,800 
Armour and Co..... 1,370 250 3,504 3,676 
Morris & Co - 1,363 28 5,352 1,691 
SED wecee os . 2,118 497 10,303 1,488 
MES ‘nakessa0 sees 6,983 1,593 28,804 18,655 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep 


Cudahy Pkg. Co.... 1-708 173 «46,405 5,278 











Armour an 201 4,173 7,540 
Swift & Co 156 «3,616 4,736 
Smith Bros. ae cake 
Others 82 12,007 5,666 

eer res 612 26,272 23,215 








Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
Hog Alley 
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OKLAHOMA CITY. 























Cattle. Calves. Hogs. 
Morris & Co....... 869 562 1,410 
Wilson & Co....... 869 612 1,387 
GE “ee vésenNivesd 128 26 652 
Total ..cccccccccs 1,866 1,200 3,449 
Not including 97 cattle bought direct. 
WICHITA, 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co.... 718 466 2,699 
Jacob Dold Co..... 468 24 = =1,867 
Wichita D. B. Co.. 11 eves eee 
Dunn-Ostertag ..... 61 eee 
Keefe Le Stourgeon 11 cone esse 
Fred W. Dold...... 78 eees 359 
Total .ncccccccece 1,347 490 4,925 
Not including 2,659 hogs bought direct. 
ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Co..... 2,064 2,867 11,868 
Cudahy ~~ Co.. 374 872 see 
Swift & Co........ : 8,132 4,387 16,677 
United Pkg, Co.... 1,059 75 eoee 
OEROTS. ccccccceccces 956 182 19,168 
Wetel § .cccscccccse 7,585 8,383 47,713 
DENVER. 
Cattle. Calves. Hogs. 
Swikt & Oo. .cccses 654 242 1,604 
Armour and Co. .... 1,083 125 =1,750 
Blayney-Murphy Co.. 836 48 1,916 
GUNEEB  cccccvcescess 1,315 88 1,782 
WO nc cccccccceve 3,918 503 = 7,052 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton P Kg, <- 1, 647 4,619 8,397 
a ift & Co., Bal eeve 17 
D. B. Co., N. x: *"16 see eons 
The Layton Co jeune cone cece 1,174 
R. Gumz & Co..... 158 36 ll 
Armour & Co., Mil. 575 2,327 
a) & Co., Chi. 77 eoce 
N.Y.B.D.M.Co., NY. 19 esos atoue 
ENE oss hcsiunes 307 278 128 
Total ..coccccsvee 2,799 7,260 9,986 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co....... 1,005 349 18,209 
Armour and Oo..... 51 «1,387 
Indianapolis Abt. Co. 1, = 17 884 
Hilgemier Bros. ... ea 
rown Bros. ....... 158 11 72 
Schussler Pkg. OO.s sees cece 275 
Riverview Pkg. Co. .... cone 70 
Meier Pkg. Co..... 134 5 277 
Maas-Hartman Co... 14 7 seus 
Art Wabnitz ...... 7 28 ore 
Indianapolis Prov.Co 39 6 217 
Hoosier Abt. Co eons occs 
pers 1,282 17,617 
Others 88 
Perret 4,147 1,844 40,531 
CINCINNATI. 


Cattle. Calves. 

S. W. Gall’s Sons.. .... 2 

John Hilberg & on 70 

Gus. Juengling .. 208 93 

B. Kahn's Sons Go.. 1,257 166 
Co. 200 55 


W. G. Rehn’s Sons. oa | 81 
J. Schlachter’s Sons 231 "184 








J. & F. Schroth Co. 7 sobs 

John F. Stegner.... 146 218 or 

J. Vogel & Son.... 6 4 369 

Ideal Pkg. Co...... iene sane 588 

SRIPPSTS 2c ccccccces 611 227 82,602 

OURETS coccccccseees eee sees 4,258 
NEE cc adkactenedss 2,878 980 22,259 


Not includin, 
sheep bought direc 


Chicago, Illinois 


Sheep. 
289 
340 

12 


641 


Sheep. 
1,338 
45 


~ 1,383 


Sheep. 
7,952 


11,510 
1 
3,063 
22,526 


Sheep. 
2,453 


1,225 
37 
1,016 
4,731 
Sheep. 
1,536 











“140 


“1,779 


sd cattle, 5,332 hogs and 543 


FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


December 6, 1930. 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended November 29, 1930, with compari- 
sons: 



















CATTLE 
Week Cor. 
ended Prev. week, 
Nov. 29. week. 1929. 
CHIORRS «on cccccsescccocs 17,816 15,170 26,617 
Hanens Clty ....cccceccce 16,351 x 13,627 
er (incl. calves)..... 11,352 «13,579 +=13,917 
DE, BAMEE ccccvcccvececse 8,021 8,947 9,524 
ee ee 6,983 6,918 9,281 
Sioux City ........ 7,643 6,902 7,385 
Guiakeane” City 866 2,385 2,236 
Wichita 1,347 1,420 1,740 
Denver 3,918 3,336 2,711 
St. Paul . 7,585 9,047 7,311 
Milwaukee . 2.799 3,115 2,484 
Indianapolis 4,147 4,536 3,917 
ee eee 2,878 1,930 4,369 
TORR oss v0'csns ys exeyes 92,706 90,527 105,119 
HOGS. 
NS OT Pe gat 55,288 ,688 77,284 
Kansas City ............ 12,950 18,091 27,269 
rere 43,770 46,276 52,610 
“er 30,220 42,9382 28,156 
St. Jose 4 Rees cas pea Rae 8, 32,185 33,969 
DG TEE s ange cece sadee 26,272 31,799 27,999 
Oklahoma ony Are 3,449 503 4,389 
Wichi oe 4,925 6,014 5,623 
Deny 7 os 7,05: 5 8,046 
St. Paul ... 5 
Milwaukee 
Indianapolis 
Cincinnati 
Total .cccccccrcccccces 
CRICRBO occcscccccvcccece 
Kangas City ........c008 14,074 12,152 11,695 
CED. nce po osc sarnees 80,148 17,334 23,151 
BE. EAE cccccccccsecece 7,514 5,413 6,035 
St. oom Sepktss pe wah ee 8, 18,466 17,987 
a errr 23,215 15,772 15,347 
Oklahoma. to eT 641 772 
WICKER oc ccccccccccccsce ,383 686 758 
ee Ea 5,370 2, 
St. Paul ........ 27,95: 18,101 
Milwaukee .. 1,738 1,558 
Indianapolis . 8,145 8,085 
Cincinnati . 2,0: 2,087 
oo: eer rrr ery rt 150,041 137,293 





U. S. INSPECTED HOG KILL. 


Hogs slaughtered under federal in- 
spection at nine centers during the 
week ended Friday, Nov. 28, 1930: 


Week Cor. 
ended Prev. week, 
Nov. 28. week. 1929. 
as ios cceskewss shee 136,581 192,554 163,682 
Kansas City, Kan. ...... 34,520 42,065 61,414 
SRM  scccesceecccvecsse 25,528 34,136 ° 
Hast St. Touls ......008 48,8038 54,487 51,120 
Bhawe GY cecccsccccesce 16,583 22,015 19,432 
SS Bree 46,588 77,784 84,281 
St. Joseph, Mo. ........ 21,400 20,722 , 066 
Indianapolis ........... - 28,158 48,147 30,018 
New York and J. C..... 29,469 30,927 37,005 


*Includes St. Louis, Mo. 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended November 29, 
1930, were as follows: 













Cattle. Calves. Hogs. Sheep 

Jereey GY ..cciove 3,309 6,597 3,018 29,421 
Central Union . :. 21878 1,015 sass 3 175 
New York ... : "658 8,260 16,201 16,350 
Detel ..i<. - 6,841 10,872 19,219 66,546 
Previous week 6,748 10,968 19,590 52,259 
Two weeks ago 7,855 11,9388 22,526 73,245 








Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 














J. W. MURPHY CoO. 


Order Buyers 


HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards 





Omaha, Nebr. 

















aa 


Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 




















De 














December 6, 1930. 


RECEIPTS AT CENTERS 


SATURDAY, 














Cattle. Hogs. 
SOR OR Gib ic cic isia's Sap siady 200 7,000 
SE MEE 5. whic ae si0r0' sid 150 1,200 
MN n'a Wve 40 6 5 o5 buh kk 400 5,000 
i eS eee 150 2,500 
St. com Natasa ware tease 100 5,000 
MN wats ne sede 4am 200 4,000 
8 ae 500 2,000 
Oklahoma City ......... 100 300 
OS ee 150 100 
DEED aic% dats ccack cathe 200 
Sea en 335 220 
ER i  a'e's od da'cs Vie. abies 200 
Ee ce 200 800 
EPP err re 100 6,000 
Oe SA ery 800 
Cincinnati 200 2,300 
EES eae ee ae 600 
Cleveland 200 600 
Nashville oeece 300 
MONDAY, DECEMBER 1, 1930. 
Cattle. Hogs. 
Chicago ...... 27,000 63,000 
pone city mane ae fete 21,000 10,000 
Oma 8,000 15,000 
St. ee Ree citeaa beaten, 6,500 14,000 
TE a's oes en dwn seed 2,800 ,500 
ans ov As the bh ivedss ,000 10,500 
adits 54's xaawatn 5,700 22,000 
Dames Br 800 800 
Fort Worth 900 
Milwaukee ‘ 1,000 
Eo 4,800 
ED adage hod pusnacis 400 
re 2,200 
Indianapolis + 10,000 
Pittsburgh 5,000 
Cincinnati 5,300 
Perey eee 8,800 
NE OS ON wanis bs aed 4,200 
NEE? ob anv 06-50 ohs0-6% 300 
TUESDAY, DECEMBER 2, 1930. 
Cattle. Hogs. 
NS shou 0-344 a0 od wel 9,000 44,000 
Sh Sarre 7,000 7,000 
maha 7,000 10,000 
 ¢ re 4,500 16,500 
St. w= Migdaalaia's cite 2,000 6,500 
EE es eer 2,700 8,500 
es oo s vie puia'd e ,800 9,500 
Oklahoma City ......... 1,000 1,000 
fee 2,000 700 
ames Pat ans eM 600 3,000 
PE SR a oe 2,300 1,600 
Louisville ere eee 200 200 
RS a 655 oro w webin ik 900 2,100 
Indianapolis ............ 17,000 10,000 
ES so dea w ake aps eteeces 700 
— Sab GMA RE Tae AR 700 2,800 
SE ara SU aa%'s nea e's has 200 1,400 
Cleveland SAS hie Wincte x fee _— 1,900 
eS Pe eeee 800 
WEDNESDAY, DECEMBER 8, 1930. 
Cattle. Hogs. 
MND shaveessdecee -- 12,000 25,000 
Kansas City . 5,500 "000 
Omaha ....... 5,000 10,500 
SC MD Seas. . 8,000 13,500 
St. Joseph 1,800 6,500 
‘. . 2.700 7,500 
Perens 2, 16,000 
Okistews City 1,200 1,000 
Fort Worth .. . 4,000 $00 
Milwaukee : 500 2,500 
MVOP 4... 2,400 . 
Louisville 100 . 300 
Wichita . 400 1,900 
Indianapolis .. 1,200 7,500 
Pittsburgh .... 100 2,200 
Cincinnati 400 2,800 
Buffalo .... 20 1,700 
Cleveland 400 1,600 
Nashville ‘cecas. Sones 200 
THURSDAY, DECEMBER 4, 1930. 
Cattle. Hogs. 
Ys Said’ d oriie's «$0 Gs 6,000 31,000 
Kansas Cliy ......... 3,000 8,500 
Pa eee 2,500 13,000 
9) Pees 2,000 12,500 
St. Joseph 1,700 7,000 
Ee are 2,500 ,000 
Pa Fee 2,300 13,000 
Oklahoma’ City” Bre ee yrs 500 800 
Wert Worth ............. 3,400 500 
ES son ido ov’ 0s a0 700 2,500 
ME ease v0%t oc 1,000 2,000 
Lonisville 100 300 
ET Beas sons a 400 1,800 
Indianapolis Saat as 1,100 7,000 
| AAA esos 2,800 
Cincinnati 600 3,900 
ony was sax eae 300 2,500 
SINE? (64 6 v4's'5 sas 0inig ha 400 2,700 
EE, Sei scuehteiaus lakene 200 
FRIDAY, DECEMBER 5, 1930. 
Cattle. Hogs. 
Chicago 2,000 30,000 
manees City ...........- 1,200 6,000 
i Lhddedebecg@eneae 1,000 12,500 
ER inn sae alae wag ar 800 14,500 
St. Joseph 600 4,000 
or . eer ere 1,500 9,500 
SS ere 2,200 1,700 
Oklahoma y oie bese ens 600 700 
MEE sevodedectes 1,200 800 
Siiweuhes eee ele Goldhia 300 1,200 
MNT Sed Siac esse wave 800 600 


NOVEMBER 29, 1930. 


Sheep. 
2,500 
250 
300 
100 
1,000 
1,500 
1,500 
300 

p | 
550 
200 
100 
500 


Sheep. 
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INS iio ipa a5 bs aa dig ee 300 1,400 100 

Indianapolis ............. 500 =: 13,000 2,000 

PIE 5 bi6-0's 0°-0: <0 5.0 0-0 ixn 3,500 1,600 

i” RAS Pere sie 500 4,300 500 

I Salow Gib S50 ede dcee 4's 200 3,700 3,900 

CPI oo. ne 6 bars 0% o's} 300 1,100 3,200 
——4—_—_ 


CHICAGO LIVESTOCK 
Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 24...11,170 1,880 49,674 23,764 
Tues., Nov. 25...11,631 2,006 33,529 15,052 
Wed., Nov. 26...12,806 1,727 =20,160 = 13,3338 
Thurs., Nov. 27..Holiday. 
Fri., Nov. 28. 7,253 1,000 37,696 29,430 
Sat., Nov. 29.. 300 200 8,000 3,000 
Total this week. .43,160 6,813 149,059 84,579 
Previous week ..36,505 8,708 209,358 63,459 
SORE GBR occ sienvss 54,675 9,237 189,646 61,581 
Two years ago. :46,182 10,067 128,895 59,950 


Total receipts for month and year to Noy. 29, 
with comparisons: 




















—November.— ——Year.——_ 

1930. 1929. 1930. 1929. 
Cattle 108 > 208, = 2,031,660 2,193,722 
Calves 41,492 514,435 626,200 
Hogs ‘ “ar oa3 768,944 6, 986, 577 7,297,439 
Sheep 814,951 269,045 3,946,111 3,473,452 

SHIPMENTS 
Cattle. Calves. Hogs. Sheep. 
Mon., Nov. 24... 3,679 ...... 6,287 6,725 
Tues., Nov. 25.. . 8, 831 263 7,665 3,674 
Wed., Nov. 26. 5,459 144 7,765 6,127 
Thurs., Nov. ** Holiday. 

Fri., Nov. 2g: -. 2,014 43 9,915 5,671 
Sat., Nov. 20.... WU  .secce 1,500 1,000 
Total this week. .13,583 450 33,182 23,203 
Previous week . Ry 4 484 27/681 25,398 
TOOAE SFO vocsscoce 927 31,338 22,500 
Two years ago i ne 574 19,937 15,185 
WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Novy. 29. — 10 $8.25 $ . 10 $ 7.85 
Previous week ..... 0.25 8.15 3.10 7.15 
Penbeae adres 12.60 9.10 4.85 12.50 
BE webekavestensean 55 8.60 6.10 13.25 
MDE wa'8 ae aside Cente ed 14.30 8.65 6.00 14.05 

BUN 8855 Devine svn ebee 10.10 11.60 6.00 2. 
WE has bc odie deanse 10.00 11.15 8.00 15.70 
Av. 1925-1929 ..$12.10 $ 9.80 $ 6.20 $13.70 


SUPPLIES FOR CHICAGO PACKERS. 
Net supply of cattle, hogs, and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ended Noy. 29....29,600 116,400 61,400 
Previous week .........+. 22,497 181,677 38,061 
BE oR kcbikie 0.4 1050.95 aad OP 38,885 158,308 39,081 
DE ‘eds taeeatisneeeteeaed 2,966 108,958 44,765 
SE | ceils cspweaanee eke 36,840 162,146 49,088 


*Saturday, Nov. 29, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and tops and average 
prices of hogs, with comparisons: 








No. Avg. ——Prices—— 
Rec'd. Wgt. Top. Avg. 
*Week ended Nov. 29. 149, 100 223 $ 8.60 $ 8.25 
Previous week ........ 200,358 225 8.80 8.15 
SS eee 189,646 228 9.50 9.10 
WE Aad ores cc ventilate 128,895 4 9.00 8.60 
MS Sta 45 cae e eee 220,217 227 9.55 8.65 
BT Ny 5. 6:6 6 dniesb.caa oa Oe 150,562 232 12.00 11.60 
pee 142,654 239 11.85 11.15 
Av. 1925-1929 ...... 170,400 232 $10.40 $ 9.80 





*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended November 28, 1930, with 
comparisons: 


Week ended Nov. 2 . 186,531 


ET TLS So has i 65-50 oscesand oace .192,554 
iS Pere r Tier ere Ry eT rire 163,682 
SE SREP ASS 60 8h oo COUN N Sin eds Cea a bon OF 115,600 
DEG Thad was sm daancedee C4 eek eg aeT are S 167,500 
BNE i aida baw N Nieman 6 Maren MC Res RIOR OR Ea 129,000 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Wednesday, 
December 4, 1930, were as follows: 


Week ended Prey. 

Dec. 4. week. 

Packers’ purchases ............ 75,328 54,058 
Direct to ES 6 aie hia 046-2 Xe 74,769 60,162 
Shippers’ purchases ............ 49,219 29,615 
Ne Poa Pe bs Nevins cuant 199,316 143,835 


(Chicago livestock prices on page 50.) 
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SLAUGHTER REPORTS 


Special reports to The National 
the number of livestock slaughtered at 14 


show 


Provisioner 


centers for the week ended November 29, 1930, 


with comparisons: 





CATTLE. 
Week 
ended 
Nov, 29 
ee ere eee 17,816 
ees | re 16,351 
No itn hos aaa med 8,859 
SNES So <'s's ealucdes'Caeh  aheee 
pe Pe ee 6,025 
pL SRR er ee 444 
NE ie od ance at va wanes 1,347 
De ee 4,377 
Philadelphia ............ 1,261 
ee ats, cee bite 1,169 
w York & Jersey City 8,486 
Oklahoma RP a hegegieal He % f 
SS err 8,417 
ew aeek. Senet wee 2, 
Spree re 80,750 
HOGS, 
Re Ue IR fe 136,531 
Kansas City” a rear y Fay | 12,950 
Omaha .... 23,959 
Se en Serre ee 
Oe en See eee ee 18,663 
| eee 16,184 
MY cb had 6007 amen 925 
pO rrr 840 
Philadelphia ............ 15,200 
Indianapolis ............ 217 


23, 
New York & Jersey City 44587 








Oklahoma City ......... 449 
Cincinnati .........-.++0- 21,251 
EARS Se 6,001 
rere | 
SHEEP. 
CHICAGO ..ccceserccveses 55,709 
poe | ere 14,074 
WE go cdac'ecs os 063.600 26,798 
SE SNR Sista cco sees: semen 
ee eee 17,167 
OY SE errr 16,313 
eee 1,383 
eS 1,571 
Philadelphia ............ ‘ 
Indianapolis ...........+ 


,028 
New York & Jersey City 71,962 
Oklahoma City 
Cincinnati 1 pet 


SEE fos 04-d40 WS R.¢esin nie’ 3; 676 
SE is 5c vais ek cas bs eeee 218, 218,711 
—_—@—_- 
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482,728 


34,185 
12,152 


2, 774 
2,615 


182,706 





442,230 


34,782 
12,026 


1,698 
3,876 
180,576 


CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock 
at leading Canadian centers, 
ended November 27, 1930, with com- 
parisons, as reported by the Dominion 


Live Stock Branch: 


BUTCHER STEERS. 


Up to 1,050 Ibs. 





Week 

ended Prey. 

Nov. 27. week. 
POPS civncarsccveresed $ 7.85 $ 7.75 
Peer 6.75 7.25 
i. eee ere 6.50 6.50 
CE nas Fender ne 5.60 5.50 
Edmonton ........0eeeee 6.00 5.75 
Prince Albert .......... 5.00 eee 
pe errr 5.50 5.50 
BAGRACGOOM: 00 occ ciccccdas 5.50 5.00 

VEAL CALVES. 
NG oe ds cn cv dna deat $13.00 $13.00 
pT ee ere 12.00 12.00 
Winnipeg ......eceesese 10.50 10.00 
MEEEES (Uidvavind se ceesie 7.50 7.00 
eS PPE 8.50 8.50 
Prince Albert .......... 6.00 ae 
SO PPP ree 7.00 7.00 
DOE, fa ccc cncectvve 7.00 7.00 
SELECT BACON HOGS. 
WORE - onsccccrdceceeas $11.25 $11.75 
PN Se ivtscodvedine 10.75 11.50 
Re Ce rie 9.10 9.75 
OGRBETY bocce ccccccnvesic 9.25 9.2 
Edmonton .........+-. 8.60 9.10 
Prince Albert ........+. 9.00 9.25 
Oe ae ee 8.70 9.2 
Peary ee eee 8.70 9.45 
Toronto 3 $ 8.50 
Montreal . . 9.00 
Winnipeg 00 9.50 
Calgary * 7.00 
IE CAN, wiire scar wees 7.50 7.50 
Prince Albert ...... ea 6.50 
ME o:4- on 40s eae ae 7.25 7.00 
STE ee 7. eee 
——4——- - 


week 


Same 





How much hair does the average hog 


carcass yield? Ask 


Encyclopedia.” 


“The Packer’s 
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HOG WEIGHTS AND COSTS. 


The average weight and cost of hogs, 
computed on packer and shipper pur- 
chases, as reported for October, 1930, 
with comparisons, by the U. S. Bureau 
of Agricultural Economics: 


— — —1929.— 

Per Per 
100 Avg., 100 
Lbs. Lbs. Lbs. 


CHICAGO. EAST ST. LOUIS. 


Jan. .. 228 $9.78 228 $9.22 206 $9.82 203 $9.07 
Feb. .. 231 10.67 228 10.19 208 10.71 205 10.05 
Mar. .. 235 10.17 238 11.44 206 10.44 205 11.25 
Apr. .. 234 10.00 241 11.41 200 10.05 204 11.24 
May .. 288 10.02 239 10.81 202 10.09 206 10.93 
- 245 9.52 247 10.72 201 9. 

- 257 8.73 257 11.20 207 9.32 207 11.71 
Aug. .. 255 9.58 265 10.52 203 2 
Sept. .. 244 9.76 259 9.85 201 10.34 205 10.42 
Oct. .. 227 9.34 242 9.38 197 9.60 198 9.73 


—— _— a _— 
Avg., 100 Avg., 100 Avg., 
Lbs. . Lbs. Lbs 


Year 239 10.16 ... .... 204 10.39 
KANSAS CITY. OMAHA 

Jan. .. 232 $9.55 242 $8.89 247 $9.48 237 $8.84 
Feb. .. 234 10.34 242 9.91 248 10.11 239 9.83 
Mar. .. 232 9.88 244 11.01 251 66 252 11.04 
Apr. .. 225 9.68 235 10.96 254 9.51 254 10.98 
May .. 220 9.71 228 10.49 252 9.57 255 10.28 
June .. 223 9.54 228 10.61 259 9.18 259 10.31 
July .. 228 8.88 233 1 267 8.27 266 10.69 
Aug. .. 223 9.69 232 10.74 273 8.87 277 9.86 
Sept. .. 212 9.87 229 9.94 275 9.08 277 9.20 
Oct. .. 208 9.14 220 9.29 254 8.80 272 8.78 

Year. . 231 10.03 ... .. 255 9.84 

ST. PAUL. FT. WORTH. 

Jan. .. 225 $9.55 224 $8.77 215 $9.38 216 vy 42 
Feb. .. 230 10.24 225 9.94 218 9.68 209 9.41 
Mar. .. 226 9.79 2209.11.08 212 9.24 206 10.05 
Apr. .. 234 9.56 235 11.11 206 9.08 206 10.33 

ay .. 245 9.46 248 10.39 203 9.22 204 10.21 
June .. 276 8.84 275 10.00 208 9.30 206 10.34 
July .. 288 7.94 0.39 211 8.65 212 10.84 
Aug. .. 269 8.98 280 10.11 206 9.46 206 10.47 
Sept. .. 231 9.20 240 9.44 204 9.76 202 9.96 
Oct. .. 214 8.86 219 9.02 2 9.23 208 9.36 

Weer. 00. ocoe 206 9.68 ... 1... 207 9.85 
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PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Nov. 29, 1930: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: Nov. 29. week. 1929. 
Steers, carcasses ...... 1,595 2,458 1,686 
Cows, carcasses ...... 352 COL 712 
Bulls, carcasses ....... 22: 256 300 
Veals, carcasses ...... 1,319 1,514 1,515 
Lambs, carcasses ..... 7,942 12,584 8,476 
Mutton, carcasses 1,030 1,629 1,848 
i Parr 440,941 597,185 555,555 
Local slaughters: 
PD vigsscasaesbuwes 1,261 1,542 1,319 
CES. oss cvwec ccd cas 1,647 1,985 1,807 
MEE “SuGadiensesbosnave 15,200 14,532 20,050 
BBE a vcvccivccioneess 6,222 5,352 6,427 
——e—_—_ 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston for the week ended Nov. 29, 










1930, with comparisons, were as fol- 
lows: 
Week Cor. 
ended Prev. week, 
West. Drsd. meats: Nov. 29. week. 1929, 
Steers, carcasses 2,077 2,474 1,749 
Cows, carcasses 743 1,296 1,465 
Bulls, carcasses 2 32 21 
Veals, carcasses s 1,543 1,064 
Lambs, carcasses 7 14,545 
Mutton, carcasses ai 947 
a errr t 505,582 
-——e-——_— 


There are two principal methods of 
dressing sheep. What are they, and 
what are their differences? Ask “The 
Packer’s Encyclopedia,” the “blue 
book” of the meat packing industry. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, Dec. 4, 1930: 


Hess (Soft or oily h s and roast- 


ing pigs exclud 
Lt. It. (140-160 tbs. ) gd-ch...... $ 8.45@ 8.65 $ 
Lt. wt. (160-180 Ibs.) gd-ch..... 8.40@ 8.65 
(180-200 lbs.) gd-ch........... 8.35@ 8.55 
Med. wt. (200-220 Ibs.) gd-ch... 8.30@ 8.50 
(220-250 b— D MER sc ccscsbess 8.25@ 8.45 
Hvy. wt. (250-290 lbs.) gd-ch... 8.25@ 8.45 
(290-350 cane OS Serer 3.25 40 


8 
Pkg. sows (275-500 Ibs.) med-ch. 7.85 
Sitr. pigs (100-1 30 lbs.) gd-ch. @ 
Av. cost & wt. Thurs. (pigs excl.) 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 














CHICAGO, E. ST. LOUIS. 


OMAHA. KANS. CITY. ST. PAUL. 


8.35@ 8.50 $ 7.65@ 8.10 $ 7.65@ 8 20 * 800m 8:30 
8.4 8.50 15 8.20 8.00 


0@ 8.5 7.85@ 8. 7'80@ 8.30 
8.40@ 8.50 8.00@ 8.20 8.00G@ 8.000 8.30 
8.40@ 8.50 8.05@ 8.20 8.00@ 8.00@ 8.30 


8.05@ 8.20 

8.05@ 8.20 

A 7. 75@ 8.20 
5@ 7.50 7.00@ 7.50 

8. 8.000 8.40 

8.32-207 


7.90@ 8.25 
7.90@ 8.25 
7.75@ 8.00 
6.75@ 7.50 
J 8.00@ 8.10 
.00-212 lbs. 7.83-217 lbs. 





AAW 
tom 
> 
S 












i wS shaech cease os s.6e nes 5 12.75@13.50 12.50@13.50 12.75@13.60 11.75@12.75 

Good .. 5 10. 25@12 “45 10.00@12.50 10.50@13.00 10.00@11.75 

Medium ... 7 7.00@10.25 8.00@10.00 6.75@10.50 8.00@10.00 

ar rere 7 5.75@ 7.00 5.25@ 8.00 5.50@ 6.75 5.50@ 8.00 
STEERS (900-1,100 LBS.) : 

ED Fae Wis sana dicewn's veseswe 12.75@13.75 12.50@13.50 12.50@13.50 12.25@13.60 11.75@13.00 
ca Siccsbceeehas ctepeeeas 10.25@12.75 10.00@12.50 9.50@12.50 9.50@10.75 9.50@11.75 
NER 5 Soper eweewss voectvess 8.50@10.25 7.00@10.00 8. 00@ 10.00 6.75@ 10.50 7.75@ 9.75 
ee 6 aS a dae on'a We ak 6.00@ 8.50 5.75@ 7.00 5.25@ 8.00 5.50@ 6.75 5.50@ 8.00 

STEERS (1,100-1,300 LBS.): 
DT (nassnbeweacessnahines« 12.75@13.50 11.00@12.75 11.50@13.25 11.25@13.2 10.75@12.25 
PT <ctennbe sean teehee. ow 00 9.75@12.75 9.00@11.25 9.25@12.50 9.25@12. 25 8.50@11.00 
ny Seer 8.50@10.25 7.00@ 9.25 8.00@10.00 6.75@ 9.50 7.25@ 8.50 
STEERS (1,300-1,500 LBS.) : 
EC. -yabanuses> savtndoe-e 12.00@13.25 10.50@11.25 10.75@12.00 11.00@12.25 10.25@12.00 
NG RE SS le ASE SN 9.75@12.50 8.75@10.50 9.00@11.50 9.25@11.25 8.50@10.50 
HEIFERS (550-850 LBS.) : 
Choice .... 11.50@12.50 12.00@13.00 10.25@11.75 11.25@12.50 11.25@12. ro 
EPS reer ee 8.50@11.50 9.25@12.00 8.50@10.50 8.50@11. 50 8.75@11.2 
SE i 5 wrkc Ms ene des 6s 00's 6.50@ 9.00 6.50@ 9.25 6.00@ 8.75 5.75@ 8.75 6.00@ a7 
a Sree Per re ne 5.00@ 6.50 4.75@ 6.50 5.00@ 6.00 4.75@ 5.75 4.50@ 6.00 
COWS: 
SN | oho n'pevn 6s 52000 6 6nae408 6.25@ 6.50@ 7.00 6. =a 6.25@ 
En Abd $0 6ee'sn 6o%s hs a's 05s 80 5.25@ 5.25@ 6.50 56.2 3. 5.25@ 
SS SP rete re 8.75@ 5.25 4.00@ 5.25 4.000 5.25 4.00@ 5.2! 
Low cutter and cutter........ 3.00@ 4.00 2.25@ 4.00 3.00@G 2.50@ 
BU a (YRLS. EX. BEEF): 
SecnnaSpeahebecis cesses 5.25@ 6.50 5.50@ 6.50 4.75@ 


Cul- adi 4.00@ 5.75 


Vv ae or FED): 
Gd-ch. 





8.50@11.50 

Medium poses 6. 50@ 8.50 

EN dh ab uvioweyu san uss see's 5.00@ 6.50 
CALVES (250-500 LBS.) : 

MEAS KS See ny sS'esu ses entive ses 5.50@ 7.50 

SE ee ee 3.50@ 5.50 


Slaughter Sheep and Lam 


bs: 
aambs (90 Ibs. down): gd-ch.... 7.75@ 8.85 


END yan sp ase0cbicneesceses 6.25@ 7.75 

(All 1 —-aradlnmenaas seetes 5.00@ 6.25 
Yearling Wethers 

(90-110 lbs. )-Med- ivccbpnhas 4.50@ 6.75 
Ewes: (90-120 Ibs.)—med-ch..... 2.50@ 3.75 

(120-150 Ibs.)--Med-ch. ....... 2.00@ 3.50 

(All weights)—Cul-com. ...... 1.00@ 2.50 


3.50@ 5.50 3.50@ 
11.00@12.50 7.50@10.00 


4.00@ 8.50 


3.50@ 6.50 





8.50@10.50 
8.50@11.00 1.00@ 7.50 6.00@ 8.50 
3. 00@ 5.00 = 4.00@ 6.00 


8.00@11.00 
3.50@ 8.00 
4.00@ 6.50 


6.50@ 8.00 6.00@ 8.50 6.50@ 8.50 6.00@ 8.00 


3.50@ 6.00 3.50@ 6.50 4.00@ 6.00 


7.50@ 8.25 7.50@ 8.20 7.00@ 7.75 7.50@ 8.25 
5.75@ 7.50 6.25@ 7.50 5.75@ 7.00 6.25@ 7.50 
4.75@ 5.75 4.50@ 6.25 4.75@ 5.75 5.00@ 6.25 


4.25@ 6.75 4.50@ 6.50 5.25@ 6.75 4.75@ 6.75 
2.50@ 3.50 2.75@ 3.80 3.00@ 4.00 2.50@ 4.00 
2.25@ 3.25 2.50@ 3.50 2.75@ 3.75 2.25@ 3.75 
1.00@ 2.50 1.00@ 2.75 1.50@ 3.00 1.00@ 2.50 


December 6, 1930. 


HIDE PRICE DIFFERENTIALS. 


The adjustment committee of the 
New York Hide Exchange has fixed 
the following price differentials be- 
tween the basis grade and the premium 
and discount grades of hides deliverable 
against exchange contracts, effective 
December 2, 1930, to prevail until fur- 
ther notice. 

The differentials are based on hides 
taken off in the United States and 
Canada in the non-discount months of 
July, August and September, and frig- 
orifico hides taken off in the non-dis- 
count months of December, January 
and February on basis of delivery ex- 
dock or warehouse, duty paid. 

FRIGORIFICO. 
Cents per pound. 


DED cbs GabS ¥ vb4 sea ebeseaeepaeweaky 4. 90 premium 
tient steers 10 premium 





CeCe oe beret eeesessesacescoeoes 5 premium 
og ight cows and steers........... 4.25 premium 
PACKER. 

Eieavy mative Steere onc. cccccscecces 2.65 premium 
MK. TIGRE MATVS BOOTED 2. ccccccccees .55 premium 
a re 55 premium 
SE NR oa se sin acanwvevecctnacenan basis 
Heavy butt branded steers .......... 2.65 premium 
Heavy Colorado steers .............. 2.15 premium 
i i sss cccsbossanena 2.65 premium 
BE OND GROIED ib cic ccicdvciane No Differential 
i, Se SO WOE wc ccccceecae 50 discount 
EE MD * wedsducanccvseedsacsve .50 discount 
PACKER TYPE. 
Branded cows and steers ............ 75 discount 
Native cows and steers ............. 25 discount 


a 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended November 29, 1930, were 
2,747,000 lbs.; previous week, 2,946,000 
Ibs.; same week last year, 2,290,000 
lbs.; from January 1 to November 29 
this year, 168,571,000 lbs.; same period 
a year ago, 178,045,000 Ibs. 

Shipments of hides from Chicago for 
the week ended November 29, 1930, 
were 2,005,000 Ibs.; previous week, 
2,754,000 lbs.; same week last year, 
4,066,000 lbs.; from January 1 to No- 
vember 29 this year, 151,285,000 lbs.; 
same period a year ago, 197,652,000 Ibs. 


~~ Ge — 


TANNERS’ OCT. HIDE STOCKS. 

Stocks of raw hides and skins held 
by tanners on Oct. 31, 1930, with com- 
parisons, are given by the U. S. De- 
partment of Commerce as follows: 





Oct. 31, Sept. 30, 
1930. 1930. 
Cattle, total hides.......... 1,566,106 1,495,475 
Green salted: 
WGOOTE, BERCS sc cccccccce 510,793 500,816 
CR, WE > 6050 ccs0eees 532,200 516,112 
Bulls, hides .....csecses 66,554 122 
Unclassified, hides ..... 7,873 391,923 
Dry or dry salted, hides.. 38,686 42,502 
Free 1,642,847 1,625,886 
BR, GEE kop cscs sccencevice 292, 500 229,074 
Sheep and lamb, skins...... 8,52 8,664,205 
Goat and kid, skins. re 11,122,915 
Cabretta, skins ..........0. 1,377,170 1,427,210 
—---Ye———- 


WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports, week ended November 29, 
1930, were as follows: 




















Week ended New York. Boston. Phila 
Nov. 29, 1930...... 17,203 ty rey y 
Nov. 22, 1980...... ie Ger Tre 41 
Nov. 15, 1080...... 5,833 982 15,929 
pet, ©, BBBO....%. 17,456 563 1,768 

To date, 1930.. 41, 434,783 688,437 521,987 
Nov. 30, 1920...... 14,173 3,062 44,513 
Nov. 28, 1929...... 40,917 389 133,863 

To date, 1929... .1,914,866 515,623 723,444 

———e—__— 


ments in the hide cellar? 
peratures affect shrinkage? 
“Packer’s Encyclopedia.” 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market made a recovery of a half-cent 
at the close of last week, on fair-sized 
sales by one packer. Further business 
this week by the same packer on a 
fairly good scale was done at the same 
price levels, and another packer who 
has been keeping well sold up moved 
a few cows. Little has been said as to 
quantities moving, but around 45,000 
hides were sold at the end of last week 
and known sales this week totaled about 
40,000 hides, with probably more busi- 
ness done quietly. According to in- 
formation available, three packers are 
now fairly well cleaned up; the fourth 
packer has never receded from his posi- 
tion in demanding 12%c for native 
steers and 10%c for light native cows 
and, while no sales are credited in this 
quarter during the recent heavy move- 
ment of hides, his position is undoubt- 
edly strengthened by liberal bookings 
to own tanning account. However, as 
the week closes, demand is reported 
rather light in most directions. 

Spready native steers 18@131éc, 
nom. Native steers were sold in a fair 
way at 11%c for heavies. Extreme 
vangg steers sold in a small way at 

Lec. 

Butt branded steers moved at 11\%c, 

and Colorados at llc. Heavy Texas 
steers sold at 11%c. Light Texas 
steers have been the easiest item on the 
list, but sales were reported at end of 
last week at 9%c. Extreme light 
Texas steers quoted 8c. 
_ Sales of heavy native cows reported 
in one direction at 9%c. About 8,000 
light native cows sold late this week 
at 8%c, or 4c up; however, this was 
followed by a good quantity at 9c, and 
further sales this week at 9c. Branded 
cows moved in a fairly good way at 
8iee. 

Native bulls about 6%4c, 
branded bulls 5%c, nom. 

South American market was rather 
quiet, being fairly well sold up, but 
quoted steady to firm, with last trading 
on basis of $32.50 for Argentine steers, 
equal to 12,%c, c.i.f. New York. 

SMALL PACKER HIDES— There 
was follow-up trading in the local 
small packer market on December hides 
at the end of last week at unchanged 
prices, 81%c for all-weight native steers 
and cows and 8c for branded, and one 
packer included bulls at 6c for native 
bulls and 5c for branded. Two small 
lots of steers still reported held by 
local killers. One small packer sold 
2.000 hides from an outside plant later 
at 8'c flat for native and branded. An 
Indiana packer reported a bid of 8%c 
for several cars dating July forward. 

In the Pacific Coast market, upwards 
of 80,000 October and November hides 
were sold at 8c for steers and 6%c 
for cows. 

COUNTRY HIDES—tTrading in the 
country hide market has been rather 
slow and interest somewhat lagging on 
the part of buyers. All-weights gen- 
erally talked 6%4c top, selected, deliv- 
ered, for around 48 lb. average. Heavy 


nom.; 


steers and cows slow around 6@64c, 
nom. Buff weights range 6%@7c, 
selected. Couple cars choice extremes 
reported at 8%c, with buyers’ ideas 
generally 8c. Bulls 4@4%c, selected, 
nom. All-weisht branded 5@5'ac, less 
Chicago freight. 

CALFSKINS—One big packer sold 
20,000 November calfskins basis 19c for 
northerns, understood picked points. 
However, a small lot has been offered 
in another direction at 18c for regular 
run, and market quoted in a range. 

Chicago city calf, 8/10 lb., sold at 
144%ec early for one car; 10/15 lb. 
quoted 17@17%2c, nom. Mixed cities 
and countries about 14c; straight coun- 
tries 10%@11c. 

KIPSKINS—One big packer sold 
2,000 November native kipskins at 
154ec for northerns; quoted 16@17c, 
nom., by other packers, with usual dif- 
ferential for over-weights and brands. 

Chicago city kips last sold at 15c 
but quoted about 14c, nom. Mixed city 
and country lots around 12c; straight 
countries 9144@10c. 

Packer regular slunks $1.00 bid and 
$1.05 asked; hairless last sold at 40c 
for large, small skins half-price. 

HORSEHIDES—Market rather dull, 
with choice city renderers prices $3.50 
@4.00 asked, ranging down to $2.75@ 
3.25 asked for good mixed city and 
country lots. 

SHEEPSKINS—Dry pelts unchanged 
at 9c last paid for 1% inch wool and 
up, short wools half-price. Fall clips 
selling at $1.05. Big packer shearlings 
quoted 40@60c for No. 1’s and 30@40c 
for No. 2’s, according to quality of 
each lot; trading at higher prices re- 
cently has been for stock going to fur 
outlets. Pickled skins quoted by pack- 
ers around $3.00 per doz. for straight 
run of packer lamb, averaging slightly 
better on graded basis; sales at $2.87 
per doz. reported in other directions 
last week, and even lower prices talked 
for quality of skins coming on the mar- 
ket at this season. November lamb 
pelts last sold at 52%c, f.o.b. outside 
points, and around the same price talked 
for December pelts. Country lamb 
pelts, 20@30c. 

PIGSKINS—No. 1 pigskin strips 
offered at 6c ver lb., frozen gelatine 
scraps at 3c per lb., for early delivery. 


New York. 


PACKER HIDES—The two remain- 
ing unsold lots of November hides were 
moved at the end of last week at 11c 
for native steers, 11¢c for butt brands 
and 10%c for Colorados, or ‘%c less 
than other packers obtained earlier. 
One packer still reported holding Colo- 
rados and asking 11c. 

COUNTRY HIDES—tTrading rather 
slow, with buyers showing very little 
interest in the market at present. Ex- 
tremes quoted 8@8'%c asked, and buff 
weights 6%@7c, top figure asked. 

CALFSKINS — Calfskin market a 
shade easier. About 20,000 of the 5-7’s 
sold at $1.40 for collectors’ skins; 7-9’s 
quoted $1.80@1.85, 9-12’s $2.55@2.60. 
Heavy kips, 17 lb. up, sold last week 
at $4.00. 
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New York Hide Exchange Futures. 


Saturday, November 29, 1980—Close: 
Dec. 9.00@9.35; Jan. 9.35n; Feb. 9.80n; 
Mar. 10.20n; Apr. 10.45n; May 10.80@ 
10.85; June 11.00n; July 11.30n; Aug. 
11.50n; Sept. 11.75@11.85; Oct. 11.95n. 
Sales 62 lots. 

Monday, December 1, 1930—Close: 
Dec. 9.20n; Jan. 9.55n; Feb. 10.00n; 
Mar. 10.40n; Apr. 10.65n; May 11.01@ 
11.02 sales; June 11.25n; July 11.55n; 
Aug. 11.75n; Sept. 12.01@12.05; Oct. 
12.20n; Nov. 12.35n. Sales 49 lots. 

Tuesday, December 2, 1930—Close: 
Dec. 9.00n; Jan. 9.385n; Feb. 9.80n; Mar. 
10.20n; Apr. 10.45n; May 10.80@10.86 
sales; June 11.05n; July 11.35n; Aug. 
11.55n; Sept. 11.80 sale; Oct. 12.00n; 
Nov. 12.15n. Sales 60 lots. 

Wednesday, December 3, 1930— 
Close: Dec. 8.75 nom.; Jan. 9.10n; Feb. 
9.55n; Mar. 9.95n; Apr. 10.20n; May 
10.55@10.60; June 10.80n; July 11.10n; 
Aug. 11.30n; Sept. 11.55@11.60; Oct. 
11.75n; Nov. 11.90n. Sales 36 lots. 

Thursday, December 4, 1930—Close: 
Dec. 8.60n; Jan. 8.95n; Feb. 9.40n; Mar. 
9.80n; Apr. 10.05n; May 10.40@10.42; 
June 10.65n; July 10.95n; Aug. 11.15n; 
Sept. 11.40@11.45; Oct. 11.60n; Nov. 
11.75n. Sales 45 lots. 

Friday, December 5, 1930—Close: 
Dec. 8.40n; Jan. 8.75n; Feb. 9.20n; Mar. 
9.60n; Apr. 9.85n; May 10.20 sale; June 
10.45n; July 10.75n; Aug. 10.95n; Sept. 
11.20@11.23; Oct. 11.40n; Nov. 11.55n. 
Sales 36 lots. 

———e—_—_ 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Dec. 5, 1930, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week Cor. 
ended Prev. week, 
Dec. 5. week. 1929. 
Spr. nat. 
Cee 138 @13%n 12 12% 18n 
Hvy. nat. strs. @11% 1 16b 
Hvy. Tex. strs. @11% @li1 144%@15 


Hvy. butt brnd’d 
See @u% @l1 15 
Hvy. Col. strs. @l1 


@10% 14 
Ex-light Tex. 

Yee @ 8% @ 8 13 
Brnd'd cows. @ 8% @ 8 13 
Hvy. nat. cows »D 9% @9 14 
Lt, nat. cows 9 @ 8% 13%@14n 
Nat. bulls .. 6%4n 6 @ 6%4n 10 
Brnd'd bulls. @ 5%n 54%@ 6n 8 9 
Calfskins ...18 @19 18 @19n 21 
Kips, nat....154@16 16n 19 
Kips, ov-wt..1344@1l4n 1l4n 17 
Kips, brnd’d. @uy 11% 15 
Slunks, reg..1.00@1.05 1.10 1.20 
Slunks, hris..35 @40 35 @40 25n 





Light native, butt branded and Colorado steers 
le per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts, @ 8% @ 8% 134%@13% 
Branded .... @ 8% @s 124%@12% 
Nat. bulls .. @ 6 @ 6n 9 9in 
Brnd’d bulls. 5 @ 5%4n 8 8iyn 
Calfskins ... 6n 15%@16n 18%@19 
ON eral Sa 14 @14%n 14 @14%n 17 
Slunks, reg..1.00@1.05 @1.05 @1.00b 
Slunks, hris.. @30 @30 

COUNTRY HIDES. 
Hvy. steers.. 6 @ 6%4n @6n 10%@1in 
Hvy. cows .. 6 @ 6%n @ 6n 10%@1in 
i eee 6%@ 7 64@ 7 114%@12 
Extremes ... 8 @ 8% 7%@8 134% @13% 
a 4 @ 4%n 4n @ 7 
Calfskins ...10%,@11 lin @15n 
pO ae 94%4@10 10n es 
Light calf ..75 @90 75 @os0 1.00@1.10 
Deacons ....75 @90 75 90 1.00@1.10 
Slunks, reg..50 60 50 60 50 @é6 
Slunks, hris.. 5 @10n 5 10n @10n 
Horsehides ..2.75@4.00 2.50@3.50 ie + i 
Hogskins ... @50 ‘@50 50 55 


SHEEPSKINS. 
Pkr. lambs ..50 @55 50 @55 


Sml. pkr. 
@52% 45 @52% 1.00@1.15 


lambs ....45 
Pkr. shearlgs.35 @70 35 @s0 1.00@1.15 


Dry pelts ... @9 @ 9 16 @17 


1.25@1.30 
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PHILADELPHIA 


F.C. ROGERS. INC,| | J.S.HoffmanCompany 


NINTH AND NOBLE STREETS 





NEW YORK 


F.COOPER ROGERS 


PROVISION BROKER, INC. 


NEW YORK PRODUCE EXCHANGE 











322-330 W. IHinois St. 181-183 Franklin St. 
CHICAGO NEW YORK 


PACKERS COMMISSION CO. 
FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 
pou Lome smeames = CHICAGO 
SPECIALIZING IN HOGS AND CUTS DRESSED _IN THE WEST 


CROSS AND KELLY CODES :: LONG DISTANCE PHONE WEBSTER 3113 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 



























































“Tha Jy, PackingHouseProducts| | THOMSON & TAYLOR 
ys = Geudiiings -—- Ghee Seerk COMPANY 
p a ac doer a Hair Recleaned Whole and Ground 
G: 178 W. Jeckeen Bivd., Chicago, I. Spices for Meat Packers 
Room A-735 CHICAGO, ILLINOIS 














|| 


ee 











parchment lined 





H. PETER HENSCHIEN 
Architect | Sausage Bags 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION and 


59 East Van Buren St., Chicago, Ill. BELL’S SAUSAGE SEASONING 














The William G. Bell Company, Boston, Massachusetts 
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ROBERT J. McLAREN, A‘I‘A GEO. H. JACKLE 
ARCHITECT Broker 
DESIGNING AND SUPERVISING CONSTRUCTION Tankage, Blood, Bones, Cracklings, Bonemeal, 
PACKING PLANTS—COLD STORAGE WAREHOUSES Hoof and Horn Meal 


1801 Prairie Ave. Chicago, Ill. Chrysler Bldg., 405 Lexington Ave., New York City 
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Main Office Branch Office 
sisal leita. i. G.cJAMUES, (COMPANY i a 
CHICAGO, ILL. Sp = BOSTON, MASS. 
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Beef, Provisions, Packing House Products, 


On request, our complete pro- 
vision, fresh meat, packing- 
house pw roducts, tallow and 
grease daily market quotation 
sheets will be mailed to any 
member of the trade free of 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 





charge; also our periodical We trade in Domestic, Canadian, European, telegraphed promptly on re- 
market reports. suetraamerionn Droducte ‘oa — ceipt of inquiries. 








perenne RNR EASTERN ES RS 











S&S 4 Tho. 


ct so. O cf 


30. 


re 


a bebed ae | es a 


|| 


a 


ity 


I | 


rs 
ed 


3 











December 6, 1930. 


THE NATIONAL PROVISIONER 


53 


Chicago Section 


Dale Kilpatrick, assistant sales man- 
ager, Rath Packing Co., Waterloo, Ia., 
was a visitor in Chicago this week. 


Frank Kohrs, secretary and treasur- 
er, Kohrs Packing Co., Davenport, Ia., 
transacted business in town during the 
week, 

Packers’ purchases of livestock at 
Chicago for the first three days of this 
week totaled 27,650 cattle, 6,790 calves, 
63,992 hogs and 48,028 sheep. 


Henry W. Suhr has been appointed 
assistant superintendent of the produce 
department at Armour and Company. 
Seventeen years with the company pro- 
vide a good background for the new 
appointment. 


Howard Eastwood, formerly assistant 
to Clement H. Romeiser, sales manager 
of the S. P. meat department of Wilson 
& Co., has been transferred to the 
Kansas City plant to take charge of 
the provision department there. 


C. V. Whalin, chief, livestock, meats 
and wool division, W. C. Davis, mar- 
keting specialist, and H. K. Wallace of 
the Bureau of Agricultural Economics, 
were visitors to THE NATIONAL PRo- 
VISIONER office during stock show week. 

Provision shipments from Chicago 
for the week ended Nov. 29, 1930, with 
comparisons, were as follows: 


Cor. wk., 
Last wk. Prev. wk. 1929. 
Cured meats, Ibs... 9,067,000 11,364,000 14,892,000 
Fresh meats, Ibs. ..32,580,000 49,584,000 31,586,000 
Me saccdaes 7,061,000 8,313,000 13,369,000 


E. L. Thomas, specialist in meats, 
oils and fats, Foodstuffs Division Bu- 
reau of Foreign & Domestic Commerce, 
Washington, D. C., in Chicago for the 
International Live Stock Show, called 
at the office of THE NATIONAL PRO- 
VISIONER during the week. 


Max Guggenheim, president and 
treasurer, Guggenheim Bros., Chicago, 
purchased the grand champion steer at 
the International for $2.50 a lb. The 
steer will go to the Breakers’ Hotel, 
Atlantic City. The grand champion 
load of steers was bought by Morris 
C. Bastian, president, Arbogast & 
Bastian Co., Inc., Allentown, Pa., at a 
price of 31le a lb 


Je 
MEATY CHAMPIONS AT CHICAGO. 
(Continued from page 28.) 
year averaged 970 lbs. and the cost per 
head was $300. 

The first 37 loads of yearlings sold 
for an average of $15.81 per cwt., rang- 
ing from $13.50 to $31.00. The first 
18 loads of two-year-olds averaged 
$14.88, with a range of $13.50 to $17.00. 

The railroads were heavy buyers of 
show cattle, as were various hotels in 
Chicago, Atlantic City, New York and 
Boston. The Pennsylvania Railroad 
bought six cars of show beef. The 
Great Atlantic & Pacific Tea Co. was 


also in on the “buy,” as were some of 
the great steamship lines. 

The yearling cattle were judged by 
Ike Brown of Armour and Company 
and the two-year-olds by Hans P. 
Magnussen of Swift & Company. 

The grand champion carlot of lambs 
consisted of 51 head of Southdowns, 
which were judged by R. S. Matheson 
of Swift & Company, and sold to Swift 
for $21.00 per cwt. The second best 
price paid for lambs was $20.00. All 
lambs were bought by Armour, Swift 
and Wilson. 


Hoof and Carcass Judging. 


The carlot grand championship in 
hogs was awarded to a load of Hamp- 
shires averaging 264 lbs. and consisting 
of 52 head. This breed won all first 
prizes, taking six of the eight awarded. 

In the carcass contest the beef car- 
casses were judged by John T. Russell 
of Chicago, the sheep by Robert Lori- 
mer of Evanston, IIl., and the hogs by 
Hugo F. Arnold, president of Arnold 
Bros., Chicago. 

The Berkshire breed came in for a 
fine showing in the hog carcass contest, 
the grand championship being awarded 
to a heavy Berkshire and the reserve 
to a light weight of the same breed. 
This breed won also in the 100 to 200 
Ib. carcass contest and in the 200 to 
300 lbs. The contest on Wiltshire sides 
was won by Yorkshires. 

The grand champion lamb carcass 
was a grade Shropshire, while the re- 
serve championship went to a South- 
down. 

a 


GREET FARM BOYS AND GIRLS. 
(Continued from page 28.) 
_“As we consider these stalwart, up- 
right, ambitious boys and girls, and 
review their sound and shining accom- 
plishments, we are doubly impressed 
with the fact that the future of our 
country is indeed in most capable and 
virile hands, and holds unlimited pos- 
sibilities for happiness and prosperity. 
I am sure I bespeak the sentiment of 
the members of the entire national 
committee when I again express my 
own personal joy and satisfaction in 
being enabled to have a share in this 
priceless work of the 4-H Clubs, fos- 
tered and made possible by our govern- 
mental agencies, and carried on in co- 
operation with the Leaders throughout 
the country, whose guiding hand is a 
valuable inspiration and aid in the 

work. 

“The work of the 4-H Clubs is fun- 
damental in principle, unlimited in 
scope and far-reaching in the signi- 
ficance of its brilliant achievement, and 
today compels the admiration and is 
receiving the appreciation of the citi- 
zens of our nation and its agricultural 
extension forces.” 

Wilson Dines and Entertains. 


Dinner was served to the boys and 
girls at the Wilson plant cafeteria, and 
an entertainment lasting from 4 to 8 
p.m. was given them in the Wilson 


auditorium, where the speaking took 
place and the radio addresses were 
heard. 

Directors and officers of the National 
Committee on Boys’ and Girls’ Club 
Work are: Thos. E. Wilson, chairman, 
President, Wilson & Co.; Walter W 
Head, vice-chairman, President, Fore- 
man State National Bank, Chicago; 
M. A. Traylor, treasurer, President, 
First National Bank of Chicago; Fred 
O. Bohen, publisher, Meredith Publica- 
tions; W. Coverdale, Mesquakie 
Mills; B. H. Heide, manager, Inter- 
national Live Stock Exposition; Alex- 
ander Legge, Chairman, Federal Farm 
Board; Burton M. Smith, North Lake, 
Wis.;. Sam H. Thompson, President, 
American Farm Bureau Federation. 

The executive secretary of the or- 
ganization is Guy L. Noble, whose in- 
defatigable and well-judged_ efforts 
have contributed a great deal to the 
rapid growth of the organization and 
the success of the work. 

The 1,400 4-H Club boys and girls 
who attended the International and the 
Ninth National Boys and Girls 4-H 
Club Congress held during the week are 
the bluebloods of American rural youth. 
They are the official representatives of 
830,000 fellow club members and as 
such were the honored guests of the 
capitol city of the agricultural world 
during the week. 

They were breakfast and luncheon 
guests of Armour and Company and 
Swift & Company, and in addition to 
attendance at the livestock show were 
visitors to important manufacturing 
plants and points of interest in and 
about Chicago. The week was designed 
as one of education as well as of in- 
terest for these local, county, state and 
national champions in livestock produc- 
tion and every other type of farm ac- 
tivity and rural life. 


a 


HONOR LIVE STOCK LEADERS. 

John Clay, veteran live stock com- 
mission man and head of the company 
bearing his name which has branches 
at many of the market centers of the 
country, and for the past seven years 
president of the International Live 
Stock Exposition, was honored at a din- 
ner at the Saddle & Sirloin Club Mon- 
day evening, December 1. The other 
honor guest of the evening was Alvin 
H. Sanders, editor emeritus of *Breed- 
er’s Gazette.” 

The dinner was sponsored by the 
American Society of Animal Produc- 
tion, the Agricultural Editors Associa- 
tion and the purebred livestock asso- 
ciations. E. S. Bayard, editor of the 
“Pennsylvania Farmer,’ was_ toast- 
master. 

Dean C. F. Curtiss of Iowa State 
College paid high tribute to the work 
in and contributions of Mr. Clay to the 
livestock industry. Dr. G. I. Christie, 

resident of Ontario Agricultural Col- 
ege, spoke on Mr. Sanders’ work. Dr. 
John R. Mohler, chief of the U. S. 
Bureau of Animal Industry, talked on 
“The Influence of Great Personalities 
in the Live Stock Industry.” 

Illuminated testimonials were pre- 
sented the honor guests by Col. Edward 
N. Wentworth of Armour and Company. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on — carlot trading, Thursday, 














ember 4, 1930. 
REGULAR HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
17 18 
16% 17% 
161% 17% 
16% 17% 
BOILING HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
iS. cstebpenah 15 17 17% 
PD. scccucnses 15 17 17% 
BED scrccccecs 15 16% 17 
16-22 range..... 15 dues 
SKINNED HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
ar 16% 17% 18% 
nn cobecuncun 16% 17% 18% 
BED sebecseses 16 17% 18% 
| Raat 16 16 17 
+4 penavseses ts 15 16 
seb eseson's 13 14 
EE ove esenaes 13% 13" oe % 
GED <ccoscceene 13 13% 
25-30 2.2.2.2 00. 12% 12% ° 
DPD wbeccccces 12% 2 
PICNICS. 
Green. Sweet Pickled. 
Standard. Standard. Sh. Shank. 
|. Seer 10 10@10 11 
i Sie eeeeaee of io” % i” 
PD cesscesces 91 9, 10% 
ED 6Steccoess 9% 9% 10% 
 euvaseeses 9 9% 10% 
BELLIES. 
Green. Cured 
ry 
8.P. Cured. 
6% @16% 16 17 
17 
15 @15% 16 17 
15% 16% 
15% 16% 
15% 16% 
D. 8. BELLIES. 
Clear. Rib. 
Standard. Fancy. 
. ee 13% she 
| Eee 13% 14% 
Dy: scashahoox 13 14% cao 
 svscevesone 13 14% 13 
SD wsereeoces 12 14% 12% 
i. assncusess 12% ‘eee 12% 
Dt? nneseenecns 12% 12% 
SPOR “nevecscave 2 12 
D. S. FAT BACKS. 
Export 
Standard. Trim. 
8% 
9% 
10% 
11 
114% 
11% 
11% 
OTHER D. S. MEATS. 
Extra short clears........... 35-45 12 
Extra short ribs.............. 35-45 2 
Regular plates ........cccee0- 6-8 8% 
SE ED: bn 6b 2056enen es so 46 8 
Ge INOS. bh6 5600 Secccccceces = 7K%@"" 
Green square jowls ......... 8% 
Green rough jowls........... 8 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 








FUTURE PRICES. 
SATURDAY, NOVEMBER 29, 1930. 








Open. High. Low. Close. 
LARD— 
MOV. 20%: cece ese. aves 9.70b 
Dec. ... 9.65 9.70 9.65 9.70 
Jan. 9.65 9.70 9.621% 9.70 
Web. 00 cece sees obas 9.70n 
Mar. 9.67% 9.67% 9.65 9.67% 
May ... 9.80 9.80— 9.75 9.80—b 
CLEAR BELLIES— 
TOM, cee ceee 11.724%n 
MAY 200 cece 11.95n 
TAY 200 cece 12.25n 
MONDAY, DECEMBER 1, 1930. 
LARD— 
Dec. ... 9.70 9.77% 9.70 9.72%b 
Jan. 9.55 9.57% 9.55 9.574ax 
WOR. ccs cece 0 Kes 9.57144n 
Mar. ... 9.65 9.65 9.57% 9.5744b 
May o++ 9.77% 9.77% 9.65 9.6714b 
CLEAR BELLIES— 
11.724%n 
12.00 
12.25n 
TUESDAY, DECEMBER 2, 1930. 
LARD— 
Dec. ...9.873%4-92% 10.35 9.871% 10.22% 
Jan. - 9.70 9.77% 9.70 9.75 
WD... 00% sae0 sami 9.75n 
Mar 9.70 9. 80 9.70 9.774%ax 
May 9.80 9.90 9.75 9.82%b 
CLEAR BELLIES— 
Jan. 2... wee cove cose 11.724%n 
May ... .... eeee eves 12.00n 
GAY 200 cove esee one 12.25n 
WEDNESDAY, DECEMBER 3, 1930. 
LARD— 
WES. ccc cece aie 10.22%4ax 
Jan 9.80 9. 87 i 9.80 9.874ax 
ns. 960 suep 9.8714n 
Mar 9.87% 9.87%4ax 
May - 9.95 9.974 9. 92% 9.97% 
CLEAR BELLIES— 
TAR. 200 cove 11.85b 
BE one, ove 12.10b 
FEY 000 cece 12.25n 
THURSDAY, DECEMBER 4, 1930. 
LARD— 
Dec. ...10.20 10.20 10.10 10.10b 
Jan. ... 9.85 9.85 9.75 9.80— 
DE ose sce osee a ha'e 9.80n 
Mar. 2. oe. oe -ee> 9.75b 
May 9.97% 9.97% 9.80 9.821%b 
CLEAR BELLIES— 
TOR. coe cove 11.95b 
May ..0 cece 12.12%b 
Tay oc cece 12.25n 
FRIDAY, DECEMBER 5, 1930. 
LARD— 
Dec + 10.07% 10.07% 10.02% 10.0214b 
Jan . 9.70-67% - ad 10.65 10.67% 
WE, cee esece ones 9.67%n 
Mar. ee 9.62%b 
May .. | '9.7744-72% 9.77% 9.65 9.67 ax 
CLEAR BELLIES— 
JOM. 200 seer 11 
May 12.25 12 
GUAT coc sane eens 12.25n 
Key: ax, asked; b, "bid; 1, nominal; split. 
Scan 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
at New York for week ended Nov. 28, 
1930, were as follows 


Point of 

origin. Commodity. Amount. 
Argentina—Oleo stearine ............. 101,291 lbs. 
Canada—Beef extract ................ 13,200 Ibs. 
EL Gab Seeadensececesocsne 2,553 lbs. 
CRMRER—AMIRBS cc cvcccctccccccsccces 275 lbs. 
PE, Be MEER scbevecctsceveveese 19,500 Ibs 
Canada—Pork tenderloin .............. 394 lbs 
Czechoslovakia—Ham ...............+5 2,944 Ibs. 
Germany—Bacon ...ccccccsccscscccece 2 ,091 Ibs. 
EEE 65.5 aeewcesecssesccehvss 12'867 Ibs. 
Germany—Sausage .........ceeeceeees 11,267 Ibs. 
ns veden cans 660606 40.00 oa 
eer ee 
ED how 646 0b 0404604500 np» 


Norway—Meat balls 
Sweden—Sausage 
Sweden—Meat paste 
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CHICAGO RETAIL MEATS 

















Beef. 
Week ended 
Dec. 3, 1930. Cor. wk., 1929. 
No. No. No. No. No. No. 
1. @ 3 xX 2 3. 
Rib roast, hvy. end..30 27 16 35 30 16 
Rib roast, It. end...40 30 20 45 35 20 
Chuck — hese +225 21 #16 #3832 2 2&1 
Steaks, round ...... 38 20 50 25 
Steaks, sirl. 1st cut. 40 35 20 4 40 25 
Steaks, rterhouse.50 40 22 60 45 25 
Steaks, flank ....... 23 2 16 23 2 18 
Beef stew, chuck....24 20 14 27 22 15 
Corned briskets, 
boneless ......... = 28 #18 #32 28 18 
Corned plates ...... 18 10 20 18 10 
Corned rumps, inte 25 2 18 2 22 18 
Lamb. 
Good. Com. Com. 
Hindquarters ........26 15 30 
Raa. 26 15 30 
BtOWS on cccccccccves 5 10 15 
Chops, shoulders ....25 20 20 
Chops, rib and loin. .40 25 25 
Mutton. 
Oe cuindnwedi en send 24 26 
ET vcnnessancecseon +4 14 
Shoulders ........... 16 
Chops, Tib and loin. 35 35 
Pork. 
Iogins, 8@10 av......... 22 @24 22 @24 
Loins, 10@12 av......... 22 @24 22 @24 
Loins, 12@14 av......... 22 @24 22 @24 
—_ 14 and over....... 16 18 20 @22 
Sue ecebeede obesue 24 14 os 
Shoulders ieee bnvse dos bed 16 1 
MED cccccccccccsccccces 18 20 22 @24 
Spereribe ........ceccees 14 @16 16 @17 
ORS cccccccccccccccces @12 @12 
Leaf lard, TAW......ccece @12% @l14 
Veal. 
Hindquarters ........... 24 @28 35 @40 
Foreqnarters ane satouel 14 @16 24 @26 
Oo oe 25 @28 35 @38 
BrOASte .occccccccccccces 15 18 16 @22 
a idan seepers tie 15 18 20 @22 
SASSER rrr: 40 @50 
Rib onl loin chops....... 30 @40 
BME ccccccccccccssovcove @4 
Shop fat ... @ 2% 
Bone, per 100 Ibi @50 
Calf skins a @1s8 
Kips .... @i6 
Deacons ....-seeeees @12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of soda, 1. c. 1. Chicago. . Pinte 
Saltpeter, 25 bbl. lots, f.o.b. N. 
Dbl. refined, granulated..........- |. OM 6 
Small crystals .....--seeseeceeee 7% 
Medium crystals ........cseeeeees Rie 
Large crystals .......ccesceeceees 85% ! 
Dbl. refd. gran. nitrate of soda. 3% 3% 
Less than 25 bbl. lots 4e more. : 
Borie acid, carloads, pwd., bbis.... 8% 8% 
Crystals to powdered, in bbls., in 
5 ton lots or more..........++++ 9% 9% 
In bbls. in less than 5-ton lots.... 8% 9 ‘ 
Borax, carloads, powdered, in bbls... 5 4% 
In ton lots, gran. or pow., bbls... 5 4% 


Salt— 
Granulated, carlots, per t 


on, f.o.b. Chi- 








RE I os digs wdaweue<ahseanes teen 
Medinin, earlots, per ton, f.o.b. Chicago, oa 
Rock, carlots, per ton, f.0.b. Chicago... :.. 7.80 

Sugar— 
Raw eae 96 basis, f.o.b. New Or- 2 

VOANB cccccccccccccscccccvssesesece @3.39 
Second sugar, 90 basis......-...se00- None 
Syrup testing, 68 to 65 combined su- 

crose and invert, New York........ @ .38 
Standard gran. f.o.b. eeteess (2%). @4.75 
Packers’ curing sugar, 100 Ib. bags, r 

f.o.b. Reserve, La., less 2%.. @4.25 
Packers’ curing sugar, 250 Ib. “bags, 5 

f.o.b. Reserve, La., less 2%.......- @4.18 

SPICES. 
(These prices are basis f.o.b. Chicago.) 

Whole. Ground. 

Allspice 13% 16 

Cinnamon 12 16 
Cloves .. 82 38 
Coriander 4% 619 

Ginger 16 

ace 68 72 
Nutme os 24 
Pepper, black 17 20% 

Pepper, Cayenne a. 25 

Pepper, red .. oe 20 
Pepper, white 25% 29% 








a 


bed 2 bend Bed PP eed bed bed Bet PP Bn Po Pe et A bed et Pe FAO OP OP, A MH oo. P80. Oo. 0. FO. PO. 


bt bet ed Os ed oore O=8 pent fet FA nn Od be 


FO) Fay tat tea tad bend beet fet ed bed oe 


eed. lecdhend LL ie ie Lee Le eee 


wA AAS 










































‘ December 6, 1930. THE NATIONAL PROVISIONER 55 
DRY SALT MEATS. 
CHICAGO MARKET PRICES Bstre shore ears eeessosee eee az 
peg = Laie,” pn heme ones aines ou 
a oo, ba es, Fees wee D13% 
1929. WHOLESALE FRESH MEATS. Veal Products. Clear bellies, 18@20 Ibe... PCOS My 
No. Carcass Beef Brains, each ............ @12 12 @l4 Clear bellies, a ibe. Rae we © 4 @13% 
3. arcass beet. Sweetbreads ............ @vo @s80 Rib bellies, 20@25 Ibs...........-- -  @1B 
16 Week ie Calf livers .......... Pinas @60 @60 Rib bellies, 125430 Ibs @12% 
20 : ‘at backs a 8 
21 Deed. 1980. _— DOMESTIC SAUSAGE. Fat backs, 14@16 lbs. @10% 
= Prime native steers...... 21 @22% 25 @25% (Quotations cover fancy grades.) oo ll lege a im 
3B Good native steers....... 19 20 234% @24% am ages in 1-lb. poe no . 7 
er Rar 22 @23 untry style sausage, fresh in lin @: 
3 Heiters, OPE is cscaexes.. M4 gis 19 @23 Country style sausage, fresh in bulk... gis WHOLESALE SMOKED MEATS. 
ERE ee 2 14 @li uD style pork sausage, smoked.... 
“ Hind quarters, choice...:  @29" 30 @31 =‘ Frankfurts in sheep casings............ RS dE oY 
10 Fore quarters, choice..... @16% 20 @21 Frankfurts in hog casings.............. 19 amined sen, tees, ee Oe... es 
18 Seioans i Seat Sones choice. ....... BE Phones, 4S IWS... .. 6.5 ecececscccesees| DD 
Beef Cuts. Bologna e —<_ para ye zee. pesie br Fancy bacon, 6@8 lbs 30 
Steer loins, No. 1........ @34 @43 Liver sausage in hog bungs............. @17 Standard bacon, 6@8 lbs 
Steer loins, No. 2.... @32 @37 Smoked liver eauenee inh ce bungs..... @23 > 5 Beet sets, smoked— 41 
Com. Steer short loins, No. 1. @42 @54 Liver sausage in beef rounds........... @l4 eres $9 e pale neneesansie:s C88 $ 
30 Steer short loins, No. 2.. @38 @45 WN Is ire ac'cas ba decsseesedcces @16 Outsides, 5@O lbs. .....++seeeeeeeees 32 
30 prcee torn enas (hips).. k ex @32 New England luncheon specialty....... @23 oink tan — ogg OG on, fatted... 35 
15 Steer loin ends, No. 2.... 26 @31 Minced luncheon specialty, choice...... @17 ‘00! ams, choice, skin on, fa ale 
aa Se WME ssw swe’ioedcese 18 @26 25 Cooked hams, choice, skinless, fatted... 38 
20 Tongue sausage 25 
at Cow short loins.......... 23 @29 Blood sausage 17% Cooked picnics, skin on, fatted........ 
—~ Cow loin ends (hips) tas 14 @21 Boune @13 Cooked picnics, skinned, fatted........ 26 
Steer ribs, No. 1......... 25 @2 Polish sausage @19 Cooked loin roll, smoked. .........+++05 41 
Steer ribs, No. >. 25 ae @24 @26 
ie a oe 12 ani DRY SAUSAGE. BARRELED PORK AND BEEF. 
Steer rounds, No. 1....... 17 @20 ~=Cervelat, choice, in hog bungs.......... @46 Mess pork, regular...............c0005 $ @30.00 
Steer rounds, No. 2..... 16% @19% Thuringer Cervelat ........-.--+++-+-+- @21 Family back pork, 24 to 34 pieces..... @39.00 
Steer chucks, No. 1 @20 PORMOE wccccccccsccccccccccscccccccccs @31 Family back pork, 35 to 45 pleces BRP @31.00 
Steer chucks, No. 2 @15% @19 Holateiner .....ccscccccccccccccseseccs @29 Clear back pork, 40 to 50 pieces....... @28.00 
Cow rounds 11% @lz B. ©. Salami, choice..........+.+.+++++ 46 Clear plate pork, 25 to 35 pieces...... @22.00 
SO errr 11 @15 sions Salami, choice, in hog bungs.. @40 SAE OME Oe .5 b'5.5 0s Spada eee tye @25.50 
@24 SS 2 eee @10% @l14 C. Salami, new condition............ @22 DE MONE nash anailane sq eins cian @21.50 
G24 Medium plates .......... ~ @12% KE, choice, in hog middies iishe: eastaaeeie @38 SE ES hae Si i inakeeacakbe cadets @ 20.00 
@24 ie. ae ean 15 @19 ee OE er @50 Extra plate beef, 200 Ib. bbls......... @21.00 
es sper navel sate a dase nae 8 @12 ~~ noe CAWOnOeHees dC RehCSe Ce ccesecs os 
ko Sea 8 12 ortadella, new condition ............. 
ax Fore shanks ERS 10 ais ME La cosh ves Gavcaeteegegh exes 51 COOPERAGE. 
n Ss Salus eas akie 6 @10 Be EE BOD Vi cacicceccscpecesess @38 
aii Strip loins, No. i, bnis..  @60 @00 = Virginia hams ............cccccseeseee C5 Ne eereie bieck frou hosbe,: "Lae Giao” 
@l2 Strip loins, No. 2....... @50 @50 Ash york barrels, galv. iron hoops.. 1.65 @1.67% 
@l4 Sirloin butts, No. 1.....: 32 @38 SAUSAGE IN OIL. es y eee ae > 
Sirloin butts. No. 2... _° 23 @28 White oak ham tierces .......... -. a 
Beef tenderloins, No. 1... @50 @75 Bologna style sausage in beef rounds— A oak lard tierces ..........+. 238 e*. 12% 
Beef tenderloins, No. 2... @45 @70 Small tins, 2 to —s-- eceee eccccuevereees $6.00 White oak lard tlerces.......... x 
@40 SEE § . f'c'b's 500 00'e @30 25 @30 Large tins, 1 to crate.........sc.eeeeeeeee - 7.00 
@26 Flank steaks ..........., @28 @27 ~—~ Frankfurt style sausage in ‘sheep casings— OLEOMARGARINE. 
@38 Shoulder clods .......... @12% 19 @21 Small tins, 2 to crate..........ceeceeeees «. 7.25 
@22 Hanging tenderloins ..... @10 @20 eer re - 8.25 Highest grade natural color animal fat 
@22 Insides, green, 6@8 Ibs.. @12 Frankfurt style sausage in hog casings— margarine in 1-lb. cartons, rolls or 
@50 Outsides, green, 5@6 Ibs. @i1% Small tins, 2 to crate.........eeeeseeeeeees 6.75 prints, f.0.b. Chicago.......s...++s++ @22 
@40 Knuckles, green, 5@6 Ibs. @13 Large tins, 1 to crate....... seseeeeeeeees - 7.15 white animal fat margarines in 1-Ib. 
Smoked link ge in hog g cartons, rolls or prints, £.0.b. oe @18% 
Beef Products. Small tins, 2 to crate............+ socsceves 6.25 Nut, 1-Ib. cartons, f.0.b. Chicago....... @17 
Brains (per 1b.) a al Large tins, 1 to crate.......-scecccecscces 7.25 (30 and Ks he solid packed yon 1e 
a4 bie. sickens 2 per 1 
@ 3% Tongues 4@6 sco, ae 8B ee SAUSAGE MATERIALS. Pastry, 60-Ib. tubs, f.0.b. Chicago...... @u 
as Sweetbreads ............. @22 @42 Regular pork trimmings............... 8%4@ 9 
@is Ox-tails, per Ib.......... @l15 @iz Special lean pork trimmings............ @12 ANIMAL OILS. 
a@i6 Fresh tripe, plain........ @8 7 @8 Extra lean pork trimmings............. @13 
@l2 Fresh tripe, H. C........ @10 @10 Neck bone trimmings.............0s+085 @ 9 Prime edible lard oll..........eseseees 18 
oe | Rea eree @18 17 @22 Pork GheeK MeSt.....cccccccccsccccses 6%, Headlight burning oil.................. 9 
wee Kidneys, per Ib.......... @i1 @i14 WN Oecd aes ohsed dededape eevee @i7 Prime winter strained...............+. 9 
ND coda ticeuntkewebpaceas veces @ 4 Extra winter strained..........c.se00. @9 
Lamb Native boneless bull meat (heavy)..... @10% Extra lard Oll....... cece esececceeeeees @9o 
‘ ee EE COED <6 6 oskixanc vc scene d's sicess G0 Be FR Rosle nie ctsccccsicdese docdes @ 8% 
Sacks. Choice lambs ........... @18 @26 TE NE cio degsainivadwesians< deco sacs @ 7% ~ 4 WORE. wocccccccccvccccceccccsccace @ 8% 
Medium lambs .......... @i16 @24 BE I 6 voce 650 008 hace wambee se @ 6% a ha'ds sa ha-oe Westen e<.onccenwede @ 8 
Choice saddles .......... @23 @30 PEE aviga nase guaceveséneveatede @ 3M Aciaiees ge Gis ba deceerecvcctsovese @ Hr 
6 Medium saddles ......... @21 @28 Beef cheeks (trimmed).............++- eo ae 2 eee ee @15 
Oe eee @13 @20 Dressed canners, 350 Ibs. and up....... @ 6% Pure neatafoot Oll.....:++.....cccceeees @l1 
Medium fores .......... @ul @18 Dressed cutter cows, 400 Ibs. and up... @7%4 Special neatsfoot oll............0.eee eee @ 9 
Lamb fries, per Ib....... @33 @33 Dr. bologna bulls, 600 Ibs. and up...... @ 8% Extra neatsfoot ofl.........ccceccecees @ 8 
3 Lamb tongues, per Ib.... @16 @16 OO CN oko ch sane sgseee <scceesinnee es @ 3 ; “ey 2 eae Ee @ 8 
a Lamb kidneys, per Ib.... @25 @30 Pork tongues, canner trimmed 8. P..... 15%.@16 Oil weighs 7% Ibs. per gallon. Barrels contain 
8% Mutton. SAUSAGE CASINGS. about 50 gals. each. Prices are for oil in barrels. 
9% Heavy sheep ............ @7 @10 (F. 0. B. — : . LARD. 
Light sheep ..........60 @9 @13 lesale lots. Usual advances for smaller 
4% Heavy saddles .......... @ 9 @12 oa quantities.) Pan Se Te OTE Ser T @10.10 
4% Light saddles ........... @12 @16 Beef casings: Prime steam, loose..... -50 
Heavy fores ............ @ 5 @ 8 Domestic rounds, 180 pack.........-.+.-+ .21 Kettle rendered, tierces @10.87% 
i- Light fores ............. @i @10 Domestic rounds, 140 pack...........s00+ .29 Refined lard, boxes, N. @11.20 
$6.60 Mutton legs ...........+. @i4 @20 Export rounds, wide..... Piedaescnaeyees 45 Leaf, raw ..........ec ccc ce ee ceee eee @ 9.37% 
ae sutton loins ............ @10 @12 Export rounds, medium ............00+5 > 126 Neutral, in tleroes. « gigs ctint: ons 
J Mutton stew ............ @ 6 @ 9 seeeee e ompound, acc. to quantity......... 
Sheep tongues, per Ib.... @16 @16 Expert rounds, MAIFOW......+++- pos = - 
Sheep heads, each....... @10 @12 No. OLEO OIL AND STEARINE,. 
No. 1 bungs..... oe < i 
@3.39 Fresh Pork, Etc. No. 2 bunes... oo AZ Olen ofl, extra, in tleroes,...........+- 22 
None Pork loins, 8@10 Ibs. av. @19 @20 Middies, regular ... a. Jer rh eheeate SS RE 
Picnic shoulders ........ @12 @13 Middiles, selected wid +2. Sa a 2 ‘oleo ‘ol ae ae pan ees @ 5 ] 
@ sees shoulders Rares ais ais — one Sis a aa @ 1% 
@4. enderloins ..........+065 @45 a4 . 7 +3-e ~=sSPPrime oleo stearine, edible O Bie Catal eee ? 
pei Spare sibs Rn ae ey @ll @l4 10.12, in. wide, fat Prime oleo Bove Boag IN at oo dé 04asa< 8 @ 8% § 
4.25 a bipennate ea @13 @13 in. et rrr A 
pr Banton ‘butt ais ali @8 tn. wide fat. TALLOWS AND GREASES. 
@4. melees butts, cellar trim, pe Eee somes: . Faible tallow, under 1% acid, 45 titre.. @ o¥ 
—— A es heey sects: ee 13 : Special, per 100 yae........ “IIiig'25 Prime packers tallow.......0.......0 05 @ 5% 
heater oot el @i1 oe uae, oo, ve 1S 7S 2.25 No. 1 tallow, 10% f.f.a............ So @ 4m 
Neck bones ............. @5 @ 5 Wide, per 100 75 No. 2 tallow, 40% f.f.a 3%@ 4 
Sip RRR es Stee we @l14 @14 1 wid [85 wee a aa 
.) Biade bones ............ @18 ais Pape MEM nnn vnvnsssseseseensseseeres 80 B White grease, max. 5% ncld.. 1 ae 
round. Kidneys, aie eee @10 @ll Large e _ HOO ES Selig oeise che ¢ Yellow grease, 10@15%...........00005 44%4@ 4% 
Pp Medium prime bungs eeoccccccos eovcce 1 B “ 40 ff > 38%@ 4 
16 ia ers Of Se Pa @ 9 as Small prime bungs 1% rown grease, Jo FEB. cc ccecccvees @ 
16 2+ ped eiieiedild woken 464 12  @i4 Small prime bungs ........ Gdenewas eens K 
38 2 tii @ 7 @ 7 — BOE. ccccccccccccccccccccccce = VEGETABLE OILS. 
6% A sath oe aad he eed a7 im oma EDN RT ed eAssa ECA s Ce us feeb cons 
MEE. cacae ae cy c4s00 0 @9 @10 NE CT Crude cottonseed oil in tanks, f.o.b. 
2 VI GAR PICKLED PRODU s. Valley, points, nom.. prompt......... ILM BY 
24 Veal pe, b -$13.00 white, deodorized. in bbis., f.0.b. Chgo. 9%@ 9% 
20% z Honeycomb tripe, 200-Ib. bbl. - 20.00 Yellow, deodorized, in bbis............. IU. 9% 
25 Choice carcass .......... 18 @l17 22 @23 Pocket honeycomb tripe, 200-1 - 21.00 Soap stock, 50% f.f.a., f.0.b........... 14@ 1% 
20 Good carcass ............ 10 @15 15 @21 Pork feet, 200-Ib. bbl............. - 16.50 Corn oil, in tanks, f.o.b. mills......... @ 7% 
99% Good saddles ............20 @28 25 @30 Pork tongues, 200-lb. bbis.......... -- 77.00 Soya bean oll, f.o.b. mills............. 6 @ 6% 
Goof racks ...........0:. 10 @15 15 @18 Lamb tongues, long cut, 200-Ib. bbl....... -- 55.00 Cocoanut oil. sellers’ tanks, f.o.b. coast 5 @ 5% 
Medium racks ........... @ 8 12 @13 Lamb tongues, short cut, 200-Ib. bbl....... 65.00 Refined in bbls., c.a.f., Chicago........ 7%@ 8 
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Retail Section 


Tell Your Customers Foods Are Selling 
At Bargain Prices 


Food prices are considerably 
under those of a year ago. 

This is a situation on which the 
retail food dealer can base some 
good merchandising activity. 

Many housewives may know in 
a general way that their food 
needs are costing them less, but 
few, perhaps, realize just how 
much cheaper most foods are. 

Lower food prices are a power- 
ful argument for a larger food 
consumption and less economizing 


on food needs. 


The retailer who shows his cus- 
tomers with comparative figures 
just how much they are saving 
in their food purchases paves the 
way for larger individual sales 
and a greater turnover. 


Such advertising is particularly ap- 
propriate preceding holidays, of which 
Christmas is the next. ‘The following 
article tells how one eastern retailer 
used price comparisons to good advan- 
tage in his pre-Thanksgiving adver- 
tising. 

Retailers who are planning pre- 
Christmas advertising may find in this 
copy, with suitable changes to fit the 
season, some worth-while ideas and 
suggestions. 


Christmas Advertising 


By Bruce F. Richards. 

Meaker Food Stores, Auburn, N. Y., 
a local group of some eight progres- 
sive, prosperous establishments, this 
year used a Thanksgiving promotion 
display ad which illustrates some of 
the points business experts are urging 
at the present time. 

As is well known, business faces a 
buyers’ market. Savings banks have 
more money on deposit than ever be- 
fore. The amount of Christmas club 
money released this year will be a big 
factor in the spending situation. 

All through the country, movements 
are being initiated to “Buy Now And 
Get More For Your Money.” Let us 
analyze this clarion call and see just 
what it means. 

Buy for Prosperity. 

The quickest way to restore normal 
conditions is not to stop buying and to 
sit back and wait for the tide to 
turn. For the tide has already turned, 
and the sooner people appreciate this, 

the better. 


Here is the point: If everyone 
would buy something—something actu- 
ally needed and wanted—the retailer 
would benefit, those who supply him with 
product would benefit, workmen would 
be put on the payroll, and they in turn 
could purchase things that make for 
comfortable homes and healthy, happy 
conditions. Thus would the cycle of 
good business be completed, and money 
put into circulation by the buying 
movement—put into circulation in such 
a way that everyone gets a part. 

A dollar spent wisely now will pur- 
chase more actual value than has been 
possible for a number of years. And 
returning prosperity will mean higher 
prices. So the thrifty and far-sighted 
should buy today according to their 
needs and finances. 

The Meaker advertisement is excel- 
lent in that throughout the greater part 
of this layout, comparative prices are 
featured. Turkeys are offered at 45c 
lb. for fancy stock and 38c lb. for 
slightly less fancy. 

The notation is made that here is 
something to be thankful for, as last 








Choice | 
Second only to our faacy ( p Aen ) Tee Meaker tied i 
i» 38c I | 
Special State Turkeys... <2... ih 28 
ery gud jovk u | 
| Young Roasting Jersey Fancy Reming §— | 
| Geese Chickens Gients Fowls Ducks | 
wm 32c 38en 4c 45 a 38 » 38¢ 
cnnaee capes cena amen 


For the Compleat Table 


Ye superior fruits and choyce vegetables, favorite foods from far lands, sealect 
satisfying beverages, old-time puddings from old-time recipes, candys. 














|} Celery Hearts | Ye Suggestions Florida Oranges 
I Qrbunches 15 | Sm bie ae Carets] Large size 40¢ doe. | 
q | Cranbernes Srewt—Pamey Rating Agpg : | 
fy Fe Cope Cod Quelty csrigtelee tt om meres enw 
 15¢ | cabbage Fes Past! 3 tor25¢ 2 tor25e¢ 
Cloverdale Drinks Randall's Grape Juice ! 

eaen $1, rnt23¢ eur 43e 
| Pickwick Ale .. .. ottle We ! 
1 doa. $2.25 } 


Canada Dry . 
Welch's Grape Juice pint 28e 


Puddings, Pies and Candies 
From the mere! own baberys 
Fruit Cake, rich wine flavor .......... Ib. 88 {fl 


| Fruit Cake, an old time reei Tb. 50e {hf} 
| Blum Padding, Merrie Englande style en. 30e | 
| Suet 





ud ea. Ihe 
Peanut Crisp, genuine Spanish nuts Ib. 20 
ince Pies . ea. 25¢ and 








M 

]) Fard Datee Tb. 25e | Mi Be 
i wv Figs. great =e Ib. Me Pumpkin Pies ea 25e and 35e 
i} Layer Figs. in cellophane pkg. 100 Mince J . Ib. 
HI Fancy Rausins, seeded or seedless pkg. 1@c Sun Bread, for stuffing loaf 10 

| Candy Sweet Marmalade 
| Ivenbar ota Xmas package Ivaphoe Brand 

i Pint Quart bet good any time 8\4 ounce Pint 

|} 50c 80c 2% Ib. box 95 25c 45c 

i 

| 


‘The firm announces that it will close at 6:30 instead of 12:30 on Wednesday next 








| MEAKER FOOD STORES 


As Near As Your Telephe 





QUALITY AND COST EMPHASIZED. 


Here is a newspaper advertisement that, 
with a few changes to inject the holiday 
spirit, can be used for pre-Christmas food 
advertising. It measured 8% by 14% in. 
and contained much information without 
appearing to be crowded. Figures show- 
ing just how much cheaper certain foods 
are this year than last year are particu- 
ony valuable as a means of increasing 
sales. 


year the price was 65c. The reader is 
told that while geese were 38c last 
year, they are 32c this year; roasting 
chickens were 50c last year, and 38c 
and 40c this year; Jersey Giants were 
50c last year and 45c this year; fancy 
fowls, 42c last year and 38c this year; 
roasting ducks, 40c last year and 35c 
this year. 

Prices High Last Year—Low Now. 

Three things are worthy of note in 
this ad: First, comparative prices and 
the stressing of. this year’s lower 
prices; second, the old-fashioned spell- 
ing, recalling colonial times, and es- 
pecially appropriate as Thanksgiving 
was a colonial institution; third, com- 
prehensive copy and good layout. Even 
the bread for stuffing the holiday fowl 
is not forgotten. 

It is easy enough to adapt some of 
these ideas to the pre-Christmas pub- 
licity, for as this advertisement assures 
us, “The real connoisseur knows that 
quality is more than quantity, and that 
side dishes and frills make a feast out 
of a mere heavy meal. Plan your best 
meal of the year with these two 
thoughts in mind and you will attain 
the most distinctive and delectable re- 
sults.” 

Of course a Kris Kringle will replace 
the Pilgrim Father in the illustration, 


and seasonable Christmas thoughts 
could be injected. 
——_-@-— 


HOW MUCH MEAT FOR $1.00? 
(Continued from page 26.) 
eye and one which cooks to good ad- 
vantage. 

On the blade ends the blades are re- 
moved and sold separately or used for 
other purposes, and the two pieces tied 
together, making another nice roast of 
convenient size, and one which will be 
preferred by those who like more fat 
in their meat in order to secure the fine 
flavor which it imparts to the finished 
roast. 

It has been found that by handling 
loins in this way the center pork loin 
cut can be sold for only 132c more than 
the blade and loin ends, instead of the 
usual differential of about 5c per pound. 


Decorative Ham Display. 


In addition to the decorative features 
of this display already mentioned, 4 
heavy ham and heavy shoulder were 
used, on which considerable knife work 
had been done. A large square in the 
center of the skin side of the ham was 
lifted and rolled back, and on the out- 
side of this roll the word “greetings” 
was written in lard, a pastry tube hav- 
ing been used for the purpose. Under- 
neath, on the ham fat itself was 4 
basket of roses, also made by the use 
of warm lard and the pastry tube. The 
balance of the skin of the ham was 
latticed. 
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The skin of the shoulder was rolled 
back, and on the fat of the shoulder 
were carved artistic designs in flowers. 
The pastry tube again came into play 
in making cross flags and other decora- 
tive features. 

These suggestions are particularly 
timely for meat retailers. A pastry 
tube with warm lard which has been 
mixed with a vegetable coloring, to- 
gether with a knife wielded by an ar- 
tistic hand, can do wonders in prepar- 
ing Christmas window displays. 

Max O. Cullen, one of the meat cut- 
ting experts of the National Live Stock 
and Meat Board, was responsible for 
all of the specially-made cuts shown 
in the exhibits. 

Government grading was the feature 
of the beef window, a side each of gov- 
ernment graded prime, choice, good and 
medium steer beef forming the back- 
ground and ribs and short loins from 
each carcass were exhibited to give a 
close-up of the difference in quality. 
“What one dollar will buy” constituted 
the balance of this exhibit. 


Using Larger Lamb Cuts. 

In addition to featuring economical 
lamb buys, in showing how much and 
how little lamb can be bought for one 
dollar, three ways of using each of the 
larger cuts of lamb were demonstrated. 
The neck may be rolled and sold in one 
piece, or it may be cut into slices with 
the bone in or be made into boneless 
slices. 

The shoulder may be sold as such 
or made into mock duck with Sara- 
toga chops from the meat underneath. 
The square cut shoulder may be made 
into shoulder chops or rolled shoulder, 
while the breast and shank is consid- 
erably more attractive if boned and 
rolled or made into lamb patties, bacon 
furnishing the patty foundation. 

The rack may be used for a crown 
roast, a particularly attractive crown 
being made of two racks or 28 ribs. 
If not sold as crown roast it may be 
made into French chops. 

Another practical cut which may be 
made is the loin end of the leg. This 
may be boned and rolled if desired. By 
using this cut either as a roast or for 
chops it is possible to meet the de- 
mand for small legs of lamb, Frenched 
or American style. 


Meat Made from Wheat vs. Corn. 


Another part of the exhibit featured 
carcasses of animals which had been 
fed a heavy ration of wheat comparea 
with similar carcasses finished largely 
on corn. Little difference was evident 
in the meat itself ——— in the 
pork and lamb, with a possible slight 
difference in favor of corn in the case 
of the beef. 

Beef from a grass-fed steer and a 
steer having a short feed of grain 
showed little difference from a quality 
standpoint, although the fat of the 
grass steer was somewhat whiter than 
that of the grain fed. 

This “quality in meats” exhibit was 
arranged by the U. S. Department of 
Agriculture and the National Live 
Stock and Meat Board, in cooperation 
with the Institute of American Meat 
Packers and the state agricultural ex- 
periment stations. R. C. Pollock, gen- 
eral manager of the board, W. C. Davis, 
assistant chief marketing specialist of 
the Bureau of Agricultural Economics, 
and K. F. Warner, associate animal 
husbandman of the Bureau of Animal 
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Industry of the U. S. Department of 
Agriculture, were directly responsible 
for the exhibit. 

The coolers were insulated by the 
United Cork Companies, the boxes were 
furnished by Dry Cold and Burge sup- 
plied the compressor. 


oo rr 
MEATS AS CHRISTMAS GIFTS. 


The practice of preparing specially- 
wrapped and packaged meats for 
Christmas giving is growing. And why 
not? If they “say it” with candy and 
cigars, why not with meat delicacies? 

The Christmas season offers an op- 
portunity to the meat packer to make 
additional sales at good prices, and the 
products—hams, bacon and other meat 
specialties—are gifts anyone would ap- 
preciate. 

Among the companies making a spe- 
cial drive on meat gift packages this 
year is Stahl-Meyer, Inc., New York 
City, which is offering the “Good Cheer 
Basket.” In it is included a good-sized 
Ferris hickory-smoked ham, a can of 
imported-style frankfurters, a package 
of hickory-smoked bacon and a box of 
lard—“all wrapped in colorful Christ- 
mas paper and packed in a useful, im- 
ported, green-tinted basket with a red 
ribbon tied pertly on its handle.” 

The company has priced this basket 
at $5.00, delivered to any address in 
Greater New York. When six or more 
baskets are ordered to be delivered at 
any one address, the price is $4.50 per 
basket. 

Sales of this Christmas meat pack- 
age are being solicited by letter with 
which is included an order blank bear- 
ing a cut of the basket and its contents 
and a return envelope. It is explained 
on the order blank that the prices 
quoted are bed-rock and allow no mar- 
gin to cover bookkeeping expenses. 
Accordingly, it is requested that re- 
mittance be sent with order. 

This year particularly, when so much 
thought is being given to relieving dis- 
tress among the unemployed, gift meat 
packages should find a better market 
than usual, it is thought. 


—~— de —— 
NEWS OF THE RETAILERS. 


The Lenci Ansano Meat Market has 
been opened at 1711 Greenwich st., San 
Francisco, Cal. 

B. Jermann’s Sons have engaged in 
the meat business at 1598 Bush st., 
San Francisco, Cal. 

The Hemstock Meat Market has been 
opened at 1119 Key Route blvd., Albany, 
Cal. 

Mary Iler, Mount Shasta, Cal., has 
engaged in the meat and grocery busi- 
ness under the name of People’s Mar- 
ket. 

Charles Wiesma has succeeded to the 
meat business of the Pastoor Market, 
1024 Leonard st., West, Grand Rapids, 
Mich. 

The Rite-Way Markets, Inc., has been 
chartered at 1230 Griswold street, De- 
troit, Mich., with a capital of $10,000. 

The Ryskamp Food Market, 55 Di- 
vision ave., Grand Rapids, Mich., has 
added a delicatessen department to its 
meat and grocery lines. 

Clyde Houtelling has purchased the 
meat and grocery business of F. E. 
Marsh, Walkerville, Mich. 

George P. Bennett, Gallup, N. M., has 
purchased the interest of E. R. Hassett 
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SEND IT TO YOUR CUSTOMERS. 


The above is a reproduction of the 
front cover of “Meat Recipes and Menus, 
1931,” which makes a fine holiday token 
for retailers to use in creating good will 
with their customers. 

You can buy this book with your name 
imprinted on the front cover for $5.90 
per hundred, shipping charges prepaid. 
Send for sample copy or forward your 
order for the quantity desired to THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 








in the Square Deal Meat Market, and 
the name will be changed to Bennett’s 
Market. 

The Palace Meat Market, Rogue 
River, Ida., will be reopened by Joe 
Woodcock. 

J. J. Donovan has let the contract 
for erection of a meat market on the 
corner of Fifth ave. and Fourth st., 
St. Cloud, Minn. 

The meat market of M. N. Ezell, 
— La., was recently destroyed by 

re. 

Carl Pohl purchased the interest of 
Henry Miller in the meat market on 
Main st., La Salle, Ill. 

The Reiss Meat Market has opened 
at 209 Main st., Peoria, IIl. 

The E. G. Shinner Company has 
opened a new meat market at 212 E. 
Grand River ave., Lansing, Mich. 

Wm. and Clyde Davis opened a meat 
market at Reed City, Mich. 

A. D. Secrest, Amboy, Minn., has sold 
his meat market to S. M. Seloog. 

W. E. Brophy opened a meat market 
at Hastings, Minn. 

C. J. Oliver has taken over the Gor- 
don Meat Market, International Falls, 
Minn. 

A. W. Sonday, Lafayette, Minn., has 
sold his meat market to A. D. Jenneke. 

H. J. Pantzke, Paynesville, Minn., has 
sold his meat market to H. J. Berg. 

Harry Solem, Windom, Minn., has 
sold his meat market to Walter Bande- 
mer. 

John Weber opened a meat market 
at Vivian, S. Dak. 

Martin N. Peterson has purchased the 
interest of Mrs. Edw. Anderson in the 
Frederic Meat Market, Frederic, Wis. 

Otis Shearer, Cumberland, Wis., has 
opened a new meat market. 

Henry Carlson and G. Clausen have 


goes a meat market at Menomonie, 
is. 
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NEW YORK NEWS NOTES. 


J. H. Lawrence, manager Jacop Dol 
Packing Company, New York, will 
spend several days at the Buffalo plant 
during the coming week. 


President Walter Blumenthal of the 
United Dressed Beef Company is spend- 
ing several days in Chicago at the In- 
ternational livestock show. 


Visitors to Wilson & Co. from Chi- 
cago during the past week included C. 
W. Becker, executive department; J. D. 
Cooney, legal department, and E. J. 
White, formerly in the beef department, 
and now retired. 


Charles S. Hall, co-director of the 
Swift Beef Co., London, England, ar- 
rived in New York on Wednesday of 
last week on board the S.S. Bremen and 
left directly for Florida, where he will 
spend the winter months. 


Meat, fish, poultry and game seized 
and destroyed in the City of New York 
by the Health Department during the 
week ended November 29, 1930, was as 
follows: Meat.—Brooklyn, 16 lbs.; Man- 
hattan, 1,149 lbs.; Queens, 268 lbs. 
Total, 1,433 lbs. Fish.—Brooklyn, 27 
Ibs.; Bronx, 200 lbs. Total, 227 lbs. 
Poultry and Game.—Brooklyn, 462 lbs.; 
Manhattan, 1,614 lbs.; Bronx, 7 lbs.; 
Queens, 10 lbs. Total, 2,093 lbs. 

John W. Beach, former small stock 
buyer for Swift & Company and J. J. 
Harrington & Company, Inc., passed 
— at his home in New London, Conn., 

ecember 1, following a short ill- 
ness. Mr. Beach had been with the 
company for more than 25 years and 
was retired in 1929, when he went to 
California. Just recently he motored 
home from the West, and it seems the 
trip over-taxed his heart and resulted 


in his death. He is survived by a 
widow and a son. 


Twenty-seven employes of the United 
Dressed Beef Co. of New York were 
recently awarded 25-year service but- 
tons by the Institute of American Meat 
Packers. The various departments 0. 
the plant were represented, and the em- 
ployes were Blum, C. Dehler, F. 
Eintracht, J. Fisher, P. Hannigan, P. 
Jezer, H. Levine, J. Levitschnigg, A. 
rer: G. Mikelson, E. Mohr, H. Monroe, 

G. C. Morgan, J. S. Monaghan, D. 
Notarious, J. Novak, V. Newberger, W. 
O’Brien, W. F. Schmidlein, A. Schiff, 
E. J. Stern, L. R. Stern, W. Sundheimer, 
Max Stern, B. J. Strauss, A. Walters 
and H. A. Wallenstein. 


a 
AMONG RETAIL MEAT DEALERS. 


The mass meeting held Tuesday eve- 
ning by the South Brooklyn Branch was 
a great success as far as attendance, 
interesting talks and the principal ob- 
ject, enrollment of new members, was 
concerned. Speakers included W. H. 
Wild of the Jamaica Branch, who talked 
on the closer unity of all branches; 
Joseph Rossman, on chain stores; state 
president David Van Gelder, on the 
state association; Al Rosen on the 
poultry situation and cooperative buy- 
ing; and William Wolk on Food Dis- 
tributors, Inc. At the conclusion of the 
meeting a surprise chicken dinner was 
served the members. The committee in- 
cluded Max Strahl, Julius Simon, Fred 
Grim, William Stuben and John Harri- 
son. The turkey exchange conducted 
by this branch on Thanksgiving eve 
was very successful and proved of great 
value to the members. 

An afternoon of surprises and novel 
games was enjoyed on Tuesday by the 
members of the Ladies’ Auxiliary at 





Mate 











A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 
a 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd St. 


Phone Atwater 0880 for all 
Branches 


Bronx Branch: 
739 Brook Ave. 
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the home of the president, Mrs. A. Wer- 
ner, jr. A different game was played 
at each table and even the expert house- 
wife found that sewing on buttons was 
not such an easy job when minutes 
count. Prizes donated by Mrs. Wer- 
ner were won by Mrs. Charles Schuck, 
Mrs. Chris Roesel, Mrs. A. Di Matteo 
and Mrs. W. H. Wild. Refreshments 
were served and a nice sum realized for 
the Christmas fund. A short business 
meeting followed at which a number of 
stockings and special donations were . 
received. The committee to take care 
of the veterans includes Mrs. Charles 
Hembdt, Mrs. Fred Hirsch, Mrs. A. Di 
Matteo and Mrs. A. Werner; for the 
children in Bellevue Hospital: Mrs. 
Frank P. Burck, Mrs. William Kramer, 
Mrs. Anton Hehn, Mrs. C. Fischer and 
Mrs. Werner. 

The members of Ye Olde New York 
Branch will hold a meeting on Decem- 
ber 16 for the purpose of electing a 
new board of directors. Meanwhile L. 
O. Washington, business manager of 
the branch, and others are actively 
working on the special issue of the bul- 
letin which is to be published at the 
time of the annual banquet and dance 
in January. 

The committee for the joint ball of 
the Brooklyn, Jamaica and South Brook- 
lyn branches met last Monday evening. 
Joseph Rossman, chairman, reported 
that arrangements are progressing 
nicely with regard to the program and 
other details. As announced, the affair 
will take place in the grand ballroom 
of the St. George Hotel, February 1, 
1931. 

On Monday, December 8, a new 
branch, which will probably be known 
as the Nassau Branch, will be instituted 
at Hempstead, L. I., in Jr. Order Hall, 
Prospect and Franklin streets. Both 
the State Association and the Jamaica 
Branch deserve great credit for the for- 
mation of a branch in this section. 


aes 
HUDSON COUNTY MEAT COUNCIL. 


A dramatic touch was given the 
monthly meeting of the Hudson County 
Meat Council held in Hoboken last week 
when one of the officials of Hudson 
County appeared to announce that Mar- 
tin Cooke, a well-known member of 
the Council, had just been appointed 
custodian of the county court house 
and that he was ready to administer the 
oath of office, enabling Mr. Cooke to 
assume office immediately. Mr. Cooke, 
who was at one time mayor of Jersey 
City, is one of the best-liked men in 
the New Jersey retail field. He has 
been in the meat business for some 44 
years and has conducted his own re- 
tail shop for about 39 years, his pres- 
ent business address being 736 Willow 
ave., Hoboken, N 

The Council elected him a permanent 
honorary member, after which it pro- 
ceeded to elect new officers for 1931, 
these being Henry Appel, president; & 
D. Sullivan, vice president; W. 
Kagan, treasurer, and George D. 
Rogers, secretary. The Hudson comer 
Meat Council is completing its eight 
year and has never missed a regular 
monthly session. In the Eastern meat 
trade it is regarded as one of the genu- 
inely constructive forces in the indus- 
try. 
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LipERE 


A User of INTERNATIONAL 
Trucks for 20 Years 


WENTY YEARS AGO John Duff & Sons, Ltd., pork 

packers at Hamilton, Canada, purchased its first Interna- 

tional Truck. This firm, which is one of the oldest packers 
in the province of Ontario, has used Internationals since that time. 
The above truck, a new International Speed model, is the most 
recent addition to its fleet. 

Any delay in the delivery of meats and foods is costly. Trucks 
that can be depended on for day-in and day-out performance, no 
matter what the going, are needed in the packing and food in- 
dustries. The long experience of John Duff & Sons with Interna- 
tionals offers sound proof of the performance and dependability 
of these trucks and of their real worth in the transportation of 
perishable products. 

Today there is a complete new line of International Trucks. 
They are advancing the reputation Internationals have for turning 
in the maximum pay loads and pay mileage. They are modern 
trucks that meet modern hauling conditions. 

The best way to get acquainted with the new Internationals is 
to ask the nearest of 180 Company-owned branches in the United 
States and Canada for a demonstration. You will see International 
performance at first hand under all the conditions you want to put 
it through. You will get a new conception of motor truck 
values. Write us for information. 


INTERNATIONAL HARVESTER COMPANY 


OF AMERICA 


606 So. Michigan Ave. (Incorporated) Chicago, Illinois 


THE NATIONAL PROVISIONER 


DUFFS 
DBREAKFAS] 
BACON 
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This is a new International Speed Truck, Model A-4, 2-ton capacity, 170-in. wheelbase, with a refrigerator body 


SPECIAL DELIVERY: 


%-ton—4 cylinders—3 speeds forward— 
136" wheelbase—spiral bevel drive— 
4-wheel brakes. 


SIX-SPEED SPECIAL: 


1%-ton—4 cylinders—6 speeds forward 
and 2 reverse—136" wheelbase— spiral 
bevel drive—4-wheel brakes. 


SPEED TRUCKS: 


1%-ton—6 cylinders—4 speeds forward 
— 138", 152”, 164” wheelbases — spiral 
bevel drive. 

2-ton—6 cylinders—5 speeds forward— 
145",156",170", 185" wheelbases—spiral 
bevel drive. 

3-ton—2 types, Model A-5 (spiral bevel 
drive) and Model A-6 (double-reduction 
drive)—6 cylinders—5 speeds forward— 
140", 156", 170", 190’, 210” wheelbases. 
All have 4-wheel brakes. 


HEAVY-DUTY TRUCKS: 


Models W-1 and W-3—2% and 3%-ton— 
4 cylinders—5 speeds forward and 2 
reverse—double-reduction drive—“steer 
easy” steering gear—4-wheel brakes. 
W-1—130", 148”, 170”, 185", 200” 
wheelbases. 


W-3— 144", 160", 185”, 210”, 235” 
wheelbases. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 
Cows, common and medium 
Bulls, cutter, medium 


LIVE CALVES. 


good to choice..............811.50@14.5 
medium 8.00@ 11.5 


LIVE SHEEP AND LAMBS. 


$ 8.50@ 


$ 9.50@ 11.00 
4.00@ 5.50 
4.00@ 6.00 


Vealers, 
Vealers, 


Lambs, good to choice 
Lambs, medium 


LIVE HOGS. 


SPs «0st oe she ceewnepecect @ 9.25 
Hogs, medium @ 
Hogs, 120 Ibs ; 6 a 
Roughs see @ 7.50 


DRESSED HOGS. 


Hogs, 


Hogs, heavy 
Hogs, 180 ibs. 
Pigs, 80 lbs 
Pigs, 80-140 lbs 


DRESSED BEEF. 
CITY DRESSED. 


Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 

Native choice yearlings, m0 000 Ibs. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


a 13. 00 


@10 


City. 
25 @28 
22 @24 
18 


. 1 hinds and ribs. 
. 2 hinds and ribs. 
vo. 3 hinds and ribs. 


3 — 
Bolognas 
Rolls, reg., 6 
Rolls, reg., 4@ 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. ave 
Shoulder clods 


DRESSED VEAL AND CALVES. 


Prime veal .. 

Good to choice veal 
Med. to common veal.. 
Good to choice calves. . 
Med. to common calves 


@27 
@23 
@13 


Sheep, medium .........- Shen seeene ese @10 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 Ibs. 
Shoulders, Western, 10@12 
Butts, boneless, 
Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. 
Hams, city, fresh, 6@10 lbs. avg 2 
Picnic hams, Western, fresh, —_ Ibs. 
average ... ok 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spareribs, fresh 


SMOKED MEATS. 
Hams, 8@10 Ibs. avg. 


10@12 Ibs..: 


avg. 
9 


. 8@10 lbs. avg 
Beef tongue, light. . 30 
Beef tongue, heavy... 34 
bone 


@32 
@36 
— as 23 @24 
20 @21 
@19 


174%@18% 


FANCY MEATS. 


Fresh steer tongues, untrimmed 
bresh steer tongues, 1. c. umd 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys ............ hee cans 
Livers, beef 

Oxtails 

Beef hanging tenders 

Lamb fries 


> a pound 
> a pound 
a pound 
a pair 
8c a pound 
each 
a pound 
a pound 
> a pound 
a pair 


Shop fat 

Breast fat 
a-lble suet 
Cond, suet 


aaeeened geen gh Ss. 


14-12% 12%-14 a% 18 18 up 
Prime No. 1 veals.. c 3. 00 
Prime No, 2 veals...1: a a < +15 
Buttermilk No. 1.... o' . . cece 
Buttermilk No. 2.... 8 i eves 
Branded Gruby . ° < 1.40 
Number 3 e 5s é .80 


Creamery, extra (92 score). i @35 
Creamery, lirsts (88 to SY s eve 30° Wel 
Creamery, seconds (84 tu 8/ scure)..... 23 Ww of 


Creamery, lower grades zoWa2 


EGGS. 
(Mixed colors.) 
dozen 41 @44 
Tere rie it 38 @40 
@3b6 
@20 


Extra 
xtra, 
Firsts 33 
Checks 


LIVE POULTRY. 


Fowls, colored, fancy, 
Fowls, Leghorn, fancy, 


DRESSED POULTRY. 
FRESH KILLED. 
packed—12 to eee to good: 
60 to bo lbs. to dozen, Ib.. @25 
Western, 48 to 54 lbs. to dozen, “eae . 4 
Western, 43 to 47 Ibs. to dozen, lb...19 
Western, Sv to 42 Ibs, to dozen, Ib... .18 
Western, 30 to 35 Ibs. to dozen, lb...17 
Fowls—fresh—dry pkd.—12 to ~e- —4 
Western, 60 to 65 lbs. to dozen, Ib.. 
Western, 48 to 54 lbs. to dozen, 1b. 28 
Western, 43 to 47 lbs. to dozen, lb...21 
Western, 36 to 42 Ibs. to dozen, -+-20 
Western, 30 to 35 Ibs. to dozen, ve 
Ducks— 
Maryland, 


Bquabs— 
White, ungraded, per Ib. 
ickens, fresh, 12 to box, prime to fancy: 
Broilers, under 17 Ibs.........-..+.- --28 @32 
Turkeys, fresh—dry baa —prime to ie 
Young toms ..... oe 32 @34 
Young hens @34 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs., per lb @27 
Western, 48 to 54 Ibs., per lb @24 
Western, 43 to 47 lbs., per lb @22 


a ed 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
November 27, 1930: 

Nov. 21 22 24 25 26 27 
- 32% 33% 33 31 31 Holiday 
34% 34 34 3d Holiday 
341% 34-34% 34 Holiday 
35 35 35 Holiday 
fresh centralized but- 


@26 
@2v 


via express......24 
via express..... 


Fowls—f: 
Western, 


prime to fancy 


( “hic ago 
& 


Boston 35 
Phila. 351% 
Wholesale prices carlots 
ter—90 score at Chicago: 
30 30% 30% 28% 28% 
Receipts of butter by cities (tubs): 
Wk. to Prev. Last -—Since Jan. 1.— 
Nov. 27. week. year. 1930. 1929. 
ey 29,768 31,350 2,897,868 3,018,185 
083 2 345 34,793 3,347,421 3,376,198 
a 116 8,857 965,883 1,102,436 
13,426 8,649 1,010,986 1,070,177 
Total “82, 538 105,187 83, 649 8,222,158 8,566,996 
Cold storage movements (lbs.): 


Holiday 


cape. 
fe 4 


Boston. 


9,906 
Phila. . 15,168 


Same 
week-day 
last year. 
20,052,406 
14,251,020 
7,477,711 
4,706,653 


46,487,790 


In Out On hand 

Nov. 27. Nov. 27. Nov. 28. 

Chicago . 38,167 326,250 22,179,266 
New York. 42,008 9,220,484 
Boston . 24,291 6,393,488 
Phila. 600 1,752,416 
Total 39,545,654 


. 105,156 534,772 
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FERTILIZER MATERIALS. 
BASIS NEW YORE DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, r ton 
ex vessel Atlantic and Gulf ports.$35.00@35.50 
bags, 
per 1 4.8. New York...... @ 1.60 
Blood, dried, "15- 16% per unit @ 3.10 
—_ scrap, dried, 11% ae. 10 ~, 
P. L. f.0.b. fish factory....... 4.10 & 10c 
Fish guano, foreign, 18@14% oan 
nia, 10% B. P. L. -75 & 10c 
Fish —. —See “6% pg 
P. A, ‘fish factory... .3.50 & 50c 
Soda Mitrate in aoe. 100 lbs. spot.. f 
Tankage, ground, ammonia, 
See, B.S, WK. caipsssesscss. 3.25 & 10c 
Tankage, unground, 9@10% ammo.. .3. 


Phosphates. 
Foreign, bone meal, steamed, 3 and 50 
bags, per ton, c.i.f 
Bone meal, raw, 4% and 50 bags, 


per ton, @25.00 
bulk, f.o.b. Balti- 
t 


@ 8.50 


e 
Acid phosphate, 
more, per ton, 16% 


Potash. 
Manure salt, 20% bulk, per ton..... 
Kalnit, 14% bulk, per ton 
Muriate in bags, basis 80%, pe 
Sulphate in bags, basis 90%, per ton 


Beef. 


50% unground @ .70 
60% unground @ .% 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 
per 100 pieces 

Flat shin bones, 40 to 45 Ibs., 

Black or striped hoofs, per ton. 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 Ibs., per 


100 pieces 
Horns, according to grade 


@12.65 


9.70 
@37.15 
@48.25 


Cracklings, 
Cracklings, 


avg. 








Lincoln Farms Productal 


Corporation 
Collectors and Renderers of 


Bones PAT] skins 


Manufacturer of Poultry Feeds 





ONice: 407 E. 3ist St. 

NEW YORK CITY 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 


Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 


Office and Warehouse 
407 East 3ist St., 
NEW YORK, N. Y. 
Caledonia 113-0114 


“MONGOLIA’ 


Importing Co., Inc. 
339 Pearl St., N. Y. City 


SHEEP 
CASINGS 


that serve you best 
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